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LETTER OF TRANSMITTAL. 



U. S. Department of Aoricdltdbe, 

Bureau of Animal iNDUBTinr, 
Waahinffton, D. (7., j^uffust 31^ 1911. 
Sir : In 1908 there was published as Bulletin 105 of this bureau a 
paper entitled " Varieties of Cheese : Descriptions and Analyses," by 
Mr. C. F. Doane, of the dairy division of this bureau, and Dr. H. W. 
Lawson, of the OfiGce of Experiment Stations of this department. 
As the supply of that bulletin is exhausted, and as it has been found 
desirable to make a few additions and some slight revisions, I have 
the honor to transmit herewith the copy for a revised edition and to 
i-ecomniend that it be issued as a new bulletin. A few new varieties 
have been added and certain descriptions in the' first edition have 
been revised to conform to present usage. 

As was stated in transmitting the original manuscript, the work is 
a compilation of descriptions and analyses of all the varieties of do- 
mestic and foreign cheese about which it has been possible to obtain 
such information in the literature bearing upon the subject. In a 
number of cases only meager details could be secured, and owing to 
the size of the work the descriptions are necessarily of a very con- 
densed nature. 

Respectfully, A. D. Melvin, 

Chief of Bureau. 
Hon. James Wii^on, 

/ of Agriculture. 
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VARIETIES OF CHEESE: DESCRIPTIONS AND ANALYSES. 



INTRODUCTION. 

The amount of cheese imported into the United States is increas- 
ing rapidly. During the six years from 1900 to 1905, inclusive, the 
value of the imports increased from $1,946,033 to $3,875,161. Italy 
and Switzerland supplied the bulk of this cheese, most of the re- 
mainder coming from France and Holland. The best known of the 
varieties of clieese imported were the Parmesan and Gorgonzola 
from Italy, the Emmental from Switzerland, the Roquefort, Camem- 
bert and Brie from France, and the Edam from Holland. .The 
growing demand for cheese is not, however, confined to these well- 
known varieties, much interest being manifested in many kinds as 
yet of very little commercial importance but highly esteemed in the 
localities where produced. 

Attempts have long been made in this country to imitate some of 
the European varieties, and in some instances the results have been 
decidedly successful. The manufacture of Swiss, or Emmental, and 
of Limburg types has become well established. The investigations 
conducted at the Storrs Agricultural Experiment Station in Con- 
necticut have shown that cheese of the Camembert type, equal ui 
every way to the imported article, may be produced in the United 
States. This department is cooperating in investigations of this 
kind, and recently results have been obtained which make it prac- 
tically certain that a cheese of the nature of Roquefort or Stilton 
can likewise be produced in this country. 

Information concerning the manufacture and composition of the 
numerous varieties of cheese is not very accessible to English readers 
and the apparent need of some work of reference, in connection at 
least witli the importation and home production of cheese, has there- 
fore led to the preparation of the descriptive notes and the compila- 
tion of the analytical data contained in this bulletin. 

The descriptions are for the most part based upon data contained 
in treatises on dairying and in articles in foreign periodicals. While 
in many instances they are very incomplete and possibly at times 
inaccurate, they nevertheless contain in condensed form practically 



D.qit.zeaOvGoOt^lc 



6 VABIETIES OF CHEESE. 

all the important information that it has been possilple to secure 
an extended search through the literature relating in any way to 
the subject. Owing to the large number of publications consulted, 
it has seemed impracticable to give references to the descriptive 
matter. 

The analyses have been compiled in most instances from the origi- 
nal publications. In all cases, however, the sources of the data have 
been given in the list of references which follows the table of an- 
alyses. No effort has been made to collect the numerous analyses of 
filled cheese, and in the case of American Cheddar cheese only a part 
of the available data has been included in the compilation. 



D.qit.zeaOvGoOt^lc 



DESCRIPTIONS OF VARIETIES OF CHEESE. 

ABERTAM. 

This is a hard rennet cbeeee made from aheep'e milk in the regloa ot Carlsbad: 
Boliemla. 

ALEMTBJO. 

Tliis name is applied to ratber soft cbeesee made in tbe Province of Alemtejo, 
Portugal. Tber are cylindrical in sbape and are made In three elzee. averaging 
In weigbt about 2 ounces, 1 pound, and 4 pounds, reflectively. They are made 
for the most part from the milk of slieep, though goat's milk is oft^t added, 
especlall; for the smaller sizes. The milk is warmed and curdled usually with 
an extract prepared from the flowers of a kind of thistle. Tbe cbeeaea are 
ripened for several weeks. 

ALPIN. 

This is a kind ot Mont d'Or cbeese made In tbe Alpine regions of France. It 
ia also knovm as Cl^ritnbert. Tbe milk Is coagulated with rennet at 80° F. In 
2 hours. Tile curd is dipped Into molds 3 to 4 Inches in diameter and 2} inches 
In height. The cheese Is allowed to drain and is turned several times during 
one day, after which It Is salted and ripened for 8 to 15 days. 

ALTENBURG. 

This Is a goat's-milk cheese made in Germany, where It Is known as AJten- 
burger Zlegenkfise. A cheese Is 8 inches In diameter, 1 to 2 Inches In thickness. 
and weighs abont 2 pounds. 

AMBERT. 

This cheese, known as Fourme d'Amt>ert, is a cylindrical-shaped imitation 
Roquefort cheese made from cow's milk. It is said to differ from other forms 
of blue or imitation Roquefort cheese made In tbe southeastern part of France 
in thrit the salt Is mixed with the curd rather than rubbed on the surface of tbe 
cheese. 

ANCIBN IMPERIAL. . 

The curd is prepared In the same manner for this cheese as for Neufchat«L 
The cheese 16 abont 2 incites square and one-half Inch thick. It ia also known 
as Petit Carre and when ripened as Carrft Afflnfi. The cheese la sold and con- 
sumed both while fresh and after ripening. Tbe ripening process is not essen- 
tially different from that of Neufdi&teL 

APPENZBLL. 

This cheese, which ts very similar to Emmental, Is made in the Canton of 
App«)zell, Switzerland, and also In Bavaria and Baden. It is usunlly made of 
skim milk, but sometimes of whole milk. 
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8 TABIETIES OF CHEESE. 

BACKSTBIN. 

Backsteln, meanlog brick, is m called from Us shape, but It Is uot Identical 
with the Brick cheese made in the United States. The process of maoutactiu% 
Is similar to that of Llmbui^;. 

BANBURY. 

This was a soft, rich cheese, Tei? popular in Ent^jind in the early part of the 
nineteaith centory. It was a cylindrical cheese abont 1 Ind thick. 

BARBERRY. 

This is a soft rennet cheese resembling Camemt>ert and deriving its name 
from the village of Barherey, near Troyes, France. It is also commonly 
known as Fromage de Troyes. The milk while still fresh and warm Is coagu- 
lated with rennet, the time allowed being nsnally at>ont 4 hours. The uncut 
curd is put Into a wooden mold having a perforated trattom. After draining 
for 3 hours the cheese Is tamed into an earthenware mold, the wooden one 
being removed after 24 hours. The cheeses are salted, dried In a well-T«iti- 
lated room, and ripened for about 3 weebs. usually In a subterranean curing 
room. In summer the cheeae Is often sold wlthont ripening. A cheese is 

9 to 6 inches tn diameter and 11 inches in thtclmeBB. 

BATTLEMAT. 

This Is an Emmental cheese made in the Canton of tTessln. Switzerland, In 
the western part of Austria, and In the northern part of Italy. It Is recom- 
mended for localities where a great quantity of milk can not be obtained. 
The cheese 1b circular in form, about 16 mches In diameter and 4 Inches bigh, 
and weigliB from 40 to 80 pounds. It Is cooked at a slightly Iowmt temperature 
than the Emmeutal and Is a little sofl^er when ripened. It rlp^is more rapidly 
than the Emmental, being ready for market In atwut 4 months. 

BAUDEN. 

Bandenkase Is a sour-mllk cheese made In the herders' hnts In the mountains 
between Bohemia and SUeida In essentially the same manner as RarxtBse. 
It is made up In two forms, one conical with a diameter and a het^ of 3J 
Inches, and the other cylindrical, with a diameter of 6 Inches and a height of 
21 Inches. It Is also known locally as Koppenkfise. 

BBLGIAN COOKKD. 

The milk which has been allowed to curdle spontaneously is sklnuned and 
the curd heated to 135° to 140° F. and then placed in a cloth and allowed to 
dram. When dry it Is thoroughly kneaded by hand and la allowed to undergo 
fermentation, which takes ordinarily from 10 to 14 days in winter and 6 to 8 
days hi summer. When the fermentation is complete, cieam and salt are 
added and the mixture Is heated gently and stirred until tiom^eaeoas, when 
It is pot bto molds and allowed to rlprat for 8 days longer, & ebeese ordinarily 
w«^s abont 34 pounds. It is not essentially different from otfa^ fbnaw of 
cooked cheese. 

BELLBLAY. 

This Is a soft rennet cheese made from whole milk and sometimes called 
TOte de Maine, and Monk's Head. This cheese originated wtth tbfl nooks of 
the Canton of Bern, Switserlaad, In ttte fifteenth century, and Is made ex- 
clusively In that locality at the present time. 
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Tbe sweet milk U set at about 90° F. wiUi sufficient renuet to coagulate it In 
20 to 30 minutes. The curd Is cut comparatively fine and Is stirred wbtle being 
beated slowly to a temperatnre of 110°. It ia cooked much firmer than 
Llmburg and not so firm as Bmmeatal. 

When cooked the cnrd Is dipped into wood«i hoops lined with clotb. The 
cheeses are pressed In rotation for a few minutes at a time, one press being 
used for a namber of cbeeMS. After premfng, the cbeeses are wrapped in baric 
for a couple of weeks, or until they are firm enough to require no support. 
Tbe7 are cured In a moist cellar at a comparatiyelj low temperature, as It Is 
not desired to bare eyes develop. The cbeese when ready for market has a 
diameter of 7 inches and weighs from 9 to 15 pounds. It ripens In about 12 
months and will keep for 3 or 4 years. It has a soft, battery con^stency and 
can be spread on bread for eating. 

BESGQUARA. 

This is a SwedUib cheese resembling Gouda. It was known in SwedMi In the 
eighteenth century. 

BLEU. 

The names Pfttfi Bleu and Fromage Bleu are applied to seTerni kinds of hard 
rennet cbeese made from cow's milk in Imitation of Roquefort cheese In the 
soutbeastern part of France. Owing to the mottled, marbled, or veined appear- 
ance tbey are also designated Froniage PersillS. Among these are Gex, Sas- 
senage, and Septmoncel. This name Is also applied locally to several more or 
less distinct kinds made in the regions of tlie Auvei^ne and Aubrac Mountains 
and designated Blen d'Anvergne, Cantal, Gulole or I^guiole, and St. Flour. 
Other cheeses of tbls order mentioned as made in France are Queynis, Cham- 
poieon, Sarraz, and Journiac. 

BOUDANNE. 

Tbls Is a French cbeese made from cow's milk. The milk, either whole or 
skimmed. Is heated to about 85° F., sufficient rennet Is added to secure coagula- 
tion In 1 hour, and the curd Is cut to the size of peas, stirred, and heated to 
100° or atMve, AfttH- staodlng tot 10 to 15 mbiutes the curd U pressed bjr hand 
aad put Into moUs S inches in diameter and 3 inches in height. The dweses 
are drained, turned frequently, salted, and ripened for 2 to 3 mottths. 

BOX (FIRM). 

This cbeese, known in different localities where made as Hohenburg, Mondsee, 
and Welhenateplian, is made from wbole cow's milk and Is a rather firm rennet 
cbeeee. The flavor is said to be mild, but piquant. The milk is heated to 90° 
to 93° F. Id a kettle, Is colored with salTron, and set with sufficient rennet to 
curdle it in 20 to 26 minutes. The curd Is cut up as fine as peas and the con- 
tents of tlie kettle are heated very slowly to a temperature of 105°, l>elng stirred 
meanwhile. The fire Is then removed and the curd allowed to settle (or 5 min- 
utes, when the whey Is dipped off. The curd Is f ben dipped into n cloth and frotn 
this la MXH^ied into hoeps. I<1gbt pressure is spiled and In 15 minntea tite 
cbeese is turned, and tlie turning Is rejieated ftwinently for several bourv. The 
c ho e oc is kept la a well-vwitilated room at 60° for .S to *ays, after wliliA it is 
taken Ut the eeltar. It Is salted by rubbing or siirinbling salt on the snrface. 
RipenlBg requires f ron 2 to 3 mouths. Tbe cbeese weighs from 1 to 4 pounds, 
antd h) undoubtedly similar to tbe Brick cbeese of tbe United State*. 
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BOX (SOFT). 

This 1b a rennet cbeese made from partially nklmmed cow'b milk and known 
locally as Schaebteikilse. It is a rather unimportant variety produced In Wflrt- 
temberg In a small locality called Hohenhelm, a name which the cheese often 
takes. 

In making this cheese the skimmed evening's milk is mixed with the whole 
morning's milk, or a part of the milk is skimmed with a centrifuge and is mixed 
with an equal volume of whole milk. The cheese is made in a copper kettle. 
The milk la warmed to 110° F., colored with saffron, and rennet added. It Is 
allowed to stand for one to one and one-half hours before cutting. The card la 
cut into rather coarse particles, after which it la allowed to stand for a few 
minutes, when the whey Is dipped off, and for every 200 pounds of mltk used a 
small handful of caraway seed Is added. The curd Is then dipped Into hooi>8 6} 
inches in height and the same iu diameter. It remains In these hoops for 10 
hours and Is frequently turned, after which it Is transferred to a wooden hoop 
only one-half as high, where It remains for 12 hours. The cheese Is then 
sprinkled with salt and put In the ripening cellar, where It remains about S 
months. 

A soft renoet cheese known as Fromage de Botte Is made in the mountains of 
Doubs, Prance, in the fall. It resembles Pont I'fivPque. 

BRA. 

This cheese is made by nomads in the region of Bra la Piedmont, Italy. It Is 
a hard rennet cheese weighing about 12 pounds. The milk, which la partly 
skimmed, Is heated to about 90° P., and sufficient rennet Is added to coagulate It 
in 30 to 40 minutes. The curd Is cut to the size of rice grains and the whey 
removed after about one-half of an hour. The curd Is put Into a fonn about 12 
Inches In diameter and 3 Inches In height and subjected to pressure for 12 to 24 
hours. It is salted by immersion In brine and also by sprinkling salt on the 
surface. The cheese Is then ripened. 

BRAND. 

Tbis Is a German hand cheese weighing about one-third of a pound, made from 
sonr-milk curd cooked at a little higher temperature than ordinarily practiced. 
The curd Is salted and allowed to ferment one day. It is then mixed with 
butter, pressed Into shape and dried, and finally placed In k^a to ripen, during 
which process it Is moistened occfisionally with beer. 

BRICK. 

The exact derivation of this name is not known. It may bavebewi adopted 
because of the shape, or because of the fact that bricks are used almost exdn- 
Bively for weighting down the press. Brick cheese is a rennet cheese made from 
nnsklnuued cow's milk, and Is purely an American product. In characteristic)! 
it la about halfway between Llmburg and Emmental. It has a strong, sweetish 
taste, a sori of elastic texture, and many small round ^es or holes. It is made 
about 10 by 8 by 3 Inches in size. There are many factories making this 
product, especially In southern Wisconsin. 

Perfectly sweet milk is set In a vat at 86° F. with snfflctent rennet to coagulate 
it In 20 to 30 minutes. The curd is cot with Cheddar curd knives, and Is thea 
heated to 110° to 120° and stirred constantly. The cooking Is conttnned nntll 
the cord has become Arm enough so that a tiandful squeezed together will fall 



D.qit.zeaOvGoOt^lc 



VARIETIES OF CHEESE. 11 

npart when releaBed. The curd Is then dipped into the mold, which l8 a heavy 
rectan^Iar box without a bottom and with allta sawed In the sldea to allow 
drahiage. The mold ie set on the draining table, a follower le put on the cnrd, 
and one or two bricks are used on each cheese for pressure. The cheeses are 
allowed to remain in the molds for 24 hours, when they are removed, rubbed all 
over wicb salt, and piled three deep. The salting Is done each da; for 3 days, 
after which the cheese Is taken to the ripening cellar, which should have a tem- 
perature of from 60° to 65° and be comparatively moist. Ripening requires 2 
months. 

BRICKBAT. 

This Is a rennet cheese made as early as the., eighteenth century in Wiltshire, 
England. It tB made from fresb milb, to which a small portion of cream has 
been added. The milk is set at about 90° F. and allowed to stand 2 hours before 
the curd is disturbed. The curd is cut coarse, dipped Into wooden forms, and 
light pressure applied. The cheese is said to be fit for consumption for one 
year after being made. 

BRIE. 

This is a soft rennet cheese made from cow's milk. The cheese varies in size 
and also in quality, depending on whether whole or partly skimmed milk Is 
used. The method of manufacture closely resembles that of Gamembert. 

This cheese has been made In France for several centuries. Mention was 
made of it as early as 1407. It is made throughout France, but more exten- 
sively In the Department of Sehie et Mame, In which It doubtless originated. 
This department contains Means, Coulommlers, and Itlelun, places noted for 
their manufacture of firle cheese, though often under local names. More or 
less successful Imitations of this cheese are made in other countries. It was 
estimated that 7,000,000 pounds of Brie cheese was sold in Paris during 1900. 
The export trade Is also very important. 

The milk used is usually perfectly fresh. It Is not uncommon, howerw, to 
mis the evening's milk, when kept cool over night, with the morning's milk. 
Some artificial coloring matter Is added to the milk, which is thm set with 
rennet at a temperature ot 80° to 85° F. After standing undisturbed for abgnt 
2 hours the curd Is dipped into forms or hoops, of which there are three sizes 
in common use. The largest size is about 15 Inches in diameter, the medium 
size atmut 12 Inches In diameter, and the smallest size about 6 inches In diam- 
eter. These vary In height from 2 to 3 Inches. After drainage for 24 hours 
without pressure being applied, the hoops are removed and the surface of the 
cheese Is sprinkled with salt. Ctiarcoal is sometimes mixed with the salt used. 
The cheese Is then transferred to the first curing room, which Is kept dry and 
well ventilated. After remaining in this room for abont 8 days, the cheese 
becomes covered with mold. It is then transferred to the second cnring room 
or cellar, which Is usually rery dark, Imperfectly ventilated, and has a tem- 
perature of about 60° F. The cheese remains here for from 2 to 4 weeks or 
until the consistency and odor Indicate that It is sufflciently ripened. The red 
coloration which the surface of the cheese finally acquires has been attributed 
to an organism designated BacUlus flitnatatia. The ripening is due to one or 
more species of molds which occur on the surface and produce enzyms which In 
turn cause a gradual and progressive breaking down of the casein from the 
exterior toward the center. The Interior of a ripened cheese varies In con- 
sistency from waxy to semillqnid and has a very pronounced odor and a sharp 
characteristic taste. 
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BKINSBN. 



Thia cbeese, known locally as tAudoch, Zips, Llptau, 8iebenb(irg«i, Neusolil, 
Altsobi, and Klencz, le made in the Carpathian Mouotalns of Hungry from 
sheep's milk, or a mixture of sheep'B and goat's milk. 

The cheese la made in small lots, only 2 to 4 gallons of milk being used at 
one tlma This Is put into a kettle when ft'esh and sufficient rennet Is added 
witb the milk at a temperature of from 75° to 85° F. to secure coagulation In 
16 minutes. The curd Is broken up and the whey dipped and the curd is 
placed in a linen sack and allowed to drain for 24 hours. It is then cut into 
pieces and placed on a board, where with frequent turnings it Is allowed to 
remain until It commences to get smeary, which requires about 8 days. The 
pieces are then laid one on-top of another in a vessel holding from 40 to 60 
XKiunds, where th«7 remain for 24 hours, after which they are removed, tbe 
rind cut away, and the curd or partially cured cheese broken up In another 
vessel. After 10 hours salt is stirred in and the curd run through a mill which 
cuts It very flue, when it is pached In a tub with bee<di shavings. 

BROCCIO. 

This Is a sour-milk cheese made from sheep's milk In Corsica. It is some- 
times mixed with sugar and rum and made into small cakes. It is similar to 
Ziger. • 

BURGUNDY. 

This cheese, known iu France as Fromage de Bourgogne, is described as a 
soft, white, loaf-shaped cheese weighing about 4 pounds. 

BUTTERMILK. 

Tbis cheeee, which is niede from the curd of buttermilk, is of somewhat finer 
grain tliun sklmmed-mllk cottage cheese, which It cioady reMmbles. Butter- 
milk of 0.5 or 0.6 per cent acidity Is run into a steam-heated vat or starter can, 
or placed In a pall which can be heated in a tub of hot water. The buttermilk 
b stirred and heated to 75° to 78° F., then covered and left for 1) to 2 honrs. 
The t^nperature Is then raised to 140° F., and in about 1 hour tfae cord settles 
to the bottom. The whey Is removed and the curd transferred to a draining 
cloth or bag for about 10 hours. It idtould be stirred occastonallr wbUe dnln- 
iDg. When dry the curd Is salted, put up in small packages, and wraiiped in 
porckment pap«r. 

CACIOCAVALLO. 

This is ft aomewhat peculiar kind of cheese made from either whole or portly 
^dBued cow's milk. Vsrioas ezplanattons have been made as to the origin of 
tbe name, which means lit^ally horse cheoe. One ex[rianat)oD offered it tkat 
tlte cheeee was originally made in the region of Monte Oavallo, and anetber to 
that the imprint of a horse's head was made in each cheese as tfae trade-mark 
of the original manufacturer. The original home of this cbeese was MUthem 
Italy, but It Is now made ext»iBively in northern Italy as well. The hiatory 
of the cheese dates back several centuries. 

The temperature of the coagulation of the milk with rennet variea greatly 
b«t la usually from 90° to 95° F. The time aHowed for CDBcuIatkm le alao 
variable, being uaually about one-half hour. The curd Is cut very fln^ and 
sometimes allowed to ferment for 24 bonra, when It is heated by means of very 
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hot watar, or more coDunonly hot wbe^i and subsequently workad bj hand 
uQtil all tbe whey ts expreeaed and the curd becKAiee homog«ionB and capable 
ol beins drawn out into iaas tbreade. It is then molded Into any deatred shape 
and aalted by immersion In brlno (or about 2 days. The cheeaea are aui- 
pendad In pairs troat the edllnt; and li^tly smt^ed. The surface may be 
rubbed with olive oil or butt». Th^ are kept In a cool, dry room until Bold. 
As eeea on the market they vary much la sloe and shape. On an average they 
weigh about 3 pounds. The most common shape is that resembling a beet, 
a constriction near the top being due to tbe string which is tied around tbe 
cbeeee (or the purpose of hanging It up. This cheese la sometimes eaten while 
eompanttivel; fresh, but Is more tregueotiy kept for mtmtha and then grated 
and used for flavoring aonps aiid a« an addltl<ai to macaroni and similar foods. 
A small quantity is imported into the United States. 

CAERPHILLY. 

This is a hard rennet cheese made in Wales from unskimmed cow*b mUk. 
The milk Is set very eweet at a temperature of 85' F, with enough rennet to co- 
agnlate It in 1 hour. The curd is cut In i-mch cnljee and stirred for 1 hour with- 
out further beating. It is then put tn cloths and subjected to light pressure for 
an hour and is again broken up fine and put to press, where It remains, with 
daily changing, for 3 days. During this time one-half ounce salt to each pound 
of curd Is rut)bed oft the surface. Each cheese welglis about 8 pounds. The 
cheese requires about 3 weeks for ripening, at a temperature of 65* to 70°. 

CAMBRIDGE. 

This is a soft rennet English cheese made from cow's milk. Milk is set at 
90° F. and rennet added. At tlie end of 1 hour the curd is dipped into molds 
wltbout cutting and allowed to stand for 30 hours, when it is ready for eating. 

CAMBMBEKT. 

ThtB is a soft rennet cheese made from cow'a milk. A typical clieeae Is about 
4j inches in diameter and 11 Inches thick and Is usually found on the market In 
this country wrapped in pap» and inclosed in a wooden t>ox of the aame shape. 
The cheese usually has a rind about oue-eightb of an loch la thickness, whl<4k 
Is composed of molds and dried cheese. Tbe interior is yellowish In color and 
waxy, creamy, or almost fluid In consistency, depending laigely upon tbe degree 
of ripeness. 

Camembert cheeae iB said to have originated in 1791 In the locality fr<mi which 
it derlvee Its name in tbe Department of Ome, tn the northwestern part of 
France. The industry extended Boon into Calvados, and these two D^artments 
are still the principal seat of tbe Induatry. Cheese of tbe same type, however, 
is made In other parts of France and also in other countries; among these are 
Complegne, Contentin, Pavilion, Soumaintraln, and Thury-en-Valois. Very suc- 
cessful results have been obtained at the Stotrs Agricultural Experiment Sta- 
tion in Connecticut. 

Camembert cheese is made from whole fresh milk or from milk which has 
been partly skimmed. The evening's milk may be skimmed and mixed with the 
fresh morning's milk. The temperature of setting Is about 80° to 85° F., and 
the quantity of r^met added for this purpose Is anfflclent to secure the deelred 
d^ree of firmness in about 2 hours. Ttte curd is then transferred, usually with 
as tittle breaking up as possible, to perforated tin forms or hoops about H 
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Incbes In diameter and tlie same In height. Tbeee rest upon nieli mats wblcb 
permit free drainage. The flllii^ of the forms may be done at two or three 
times separated by short Interrals allowed for the curd to settle. Each form 
holds the equivalent in curd of about 2 quarts of milk. After draining for about 
18 hours, and preferably in a room having a uniform temperature of 6f>° to T0°, 
the cheese is turned. This Is repeated frequently for about 2 days, when the 
(;heese Is removed from the forms and salted on the outaide. Two or three days 
later the cheese is transferred to a well-vNitnated room, where tbe ripening 
[>roceBS begins. The cheese remains b^'e for IS to 20 days, during which time 
It Is turned very frequently and tbe surface becomes coveted with molds, which 
gradually produce a breaking down of tbe caselo. It Is then taken to the cur- 
ing cellar, where tbe ripening process Is completed In about 3 weeks, when It Is 
packed and marketed. 

CANQUILLOTB. 

This is a skim-milk cheese made lu the eastern part of France. It Is also 
known locally as Fromag^re aud Tcmp^te. Tbe milk is allowed to coagulate 
spontaneously, after which It Is heated gently and the whey drawn off. The 
curd Is pressed iu order to remove as much of the whey as possible, crumbled 
fine, and fermeutetl at a temperature of about 70° F. for 2 or 3 days, dur- 
ing which time it Is stirred frequently. When the cheese has acquired its 
characteristic taste It is melted with the addition of water, salt, eggs, and 
butter and put into molds of various kinds. 

CANTAL. 

This is a bard rennet cheese made from cow's milk more or less skimmed. 
Its manufacture is extensive In the Department of Cantal, France. It Is also 
known as Auvergue or Auvergne Blue on account of Its being manufactured In 
the region of tbe .Auvergue Jlountalns. Locally the cheese Is commonly IvUown 
as Fourme. The cheese Is doubtless a very old variety, and the method of 
manufacture has remiiined quite primitive. Tte milk, usually fresh but some- 
times several hours old, la set with rennet at a temperature of about 8.'!'' F., the 
time allowed for coiigulation being about 30 minutes. The curd is then cut very 
finely and the whey dlpi(ed off. The curd Is subjected to pressure in order to 
remove as much of the whey as possible, and is allowed to ferment for 24 hours, 
which process is considered very Important. The curd Is then broken up by 
band or by machinery and salted at the rate of 2.5 to 3 per cent. Wb«i 
tborougblj' kneaded It Is put Into hoops about 14 inches In diameter. Pressure 
is applied for about 2 days, during which time it Is turned very frequently. 
The cheese is next transferred to the curing cellar, where It remains for fl 
weeks to 6 months. The yield of cheese Is usually 10 to 11 per cent of the 
weight of the milk. A rlp^icd cheese weighs from 40 to 120 pounda 

CHAMPOLfiON. 

Ghampol£on, or Queyras, la a hard rennet cheese made from skim milk lu the 
Department of Hautes-Alpes, France. 

CHAOUSCB. 

This Is a soft wbole-tnllk rennet cheese resembling Camembert and deriving its 
name from the village of Cbaource, in the Department of Aube, Prance. It Is 
about 4 Inches In diameter and 3 Inches thick. 
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CHASCHOL DB CHASCHOSIS. 
This cheese Is made in tbe Cantoo of Grlaons, Swltserland. It is a hard reo- 
uet clieese made from skimmed cow's milk. Tbe cheeses are 18 to 22 inches In 
diameter, 3 to 4 Inches high, and weigh from 22 to 40 pounds. 

CHEDDAR. 

This cheese is so named from the village of Cheddar in Somersetshire, Et^- 
land, where it was first made. It Is a comparatively old cheese, though the gen- 
uine Cheddar process as It Is now linown Is not old. Cheddar eheese Is an ex- 
ceedingly popular yarietf, being much used as a food product !n America and 
Bngland. It is probably the most important of all cheeses ns regards the quan- 
tity made annually. The term Cheddar as used at the pre^t time applies 
usually to a process of making rather than to any particular shape of cheese. 
The name, however, Is occasionally used to designate a certain size of cheese 14 
to 16 inches In diameter, and weighing from 60 to 100 pounds. Cheese made by 
the Cheddar process has, however, many different sliapes with distinguishing 
names, such as flats, which have the same diameter as the Cheddar size, but 
weigh only 30 to 40 pounds; Daisies, whlcb arc 12 Inches In diameter and weigh 
20 pounds; Young Americas, which are 8 Inches In diameter and weigh 8 to 12 
pounds; Long Horns, which are 5 inches In diameter and weigh 12 pounds; and 
Squares, which are of various sizes and uHually 3 to 4 Inches thick. The cheese 
may be white or colored yellow, and it may l>e almost fresh or thoroughly ripened 
and broken down. It Is made from sweet cow's milk, which may be skimmed, 
partly skimmed, or unskimmed. When made from unskimmed milk the cheese 
is called " full cream ; " when otherwise, It is called " part skim " or " sltim." 

The milk, morning's and evening's mixed, is set at 85° F. with sufficient rennet 
to coagulate to the proper point In from 25 to 40 minutes. At the time of set- 
ting the milk should have an acidity of about 0.18 to 050 per cent. Color may 
or may not be used. The curd Is cut when it breaks evenly before ihe finger. 
The cutting is done with curd linlves. These knlres are made up of blades set 
about one-third of an inch apart in frames. In one frame tbe knives are set per- 
pendicularly and in the other horizontally. When well cut the curd Is in uni- 
form cubes of about one-third of an Inch. 

After cutting the curd Is heated slowly and with continued stirring until It 
reaches a temperature of trom 96° to 108°. With the use of meclianlcat agita- 
tors, as is the common practice, tbe curd Should be heated about 4 degrees 
higher than when stirring is done by band. After heating the stirring Is con- 
tinued Intermittently until the curd la sufficiently firm. This is determined by 
squeezing a handful, which should fall apart Immediately on being released. 
The whey is then drawn. At the same time the acid should have reached about 
0.20 per cent or one-fourth of an Inch on tbe hot Iron, which latter is determined 
by measuring tbe length of strings when the curd Is touched to a hot Iron. Tbe 
curd la then matted about 4 inches deep, sometimes In the bottom of tbe vat, 
sometimes on racks covered with a coarse linen cloth. After It has remained 
here long enough to stick together it la cut into rectangular pieces easy to handle, 
which are turned frequently and finally piled two to four deep; In the mean- 
while the temperature of the curd Is kept at about 90°. When the curd has 
broken down until It has the smooth feeling of velvet, which requires from one 
to three hours, It Is milled by means of a machine, which cuts It Into pieces the 
size of a finger. It is then stirred on the bottom of the vat until whey ceases to 
run, which requires from one-half to one and one-half hours, when It Is salted at 
the rate of 2 to 2] pounds of salt to 100 pounds of milk. It is then ready to put 
in press. TIte curd Is put into tinned Iron hoops of the proper siEe, which are 
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Hoed with cbeese^Iotb baiulajMi. The lioops are put In preaaes and gnat pro- 1 
sure ia appll«d by lueanM of jicrewd. Tlie next morning tlie cbeese la remorcd I 
trom the lioo|ia mid giiit on slielvei In a curing room. SVirnierly the cheeae vu I 
kept In a curing niom aa long an montha, hut at the preaent time tt ta covand I 
with a coat of iwriitTIn and put In cold Ktorage when 3 to 12 days of age. Ttun 
Ih a KTowlni: d<>niiind on the part of conaumrrs for mild cheese, and consequentlj 
ripening niuft lie t-nrrkil on nt a tenii>eralure below GO*. 

Ad Importiint imlnt in the procem of manufacturing Chaddar ctaeeee Is Uif 
development of the diiiln-il uuiount of iicld. A mnxtmuin quantity In the wiaj 
that nni be i1evelo|«d without Injuring the texture of the cheese la aimed at 
tniil the proiwr limikliig dnwu of the curd before mllllus and salting It 
allrlliult'd to the tii'id. It Ih very pmbiible thiit too mncli weight has been 
pttict'il on tlio deMiriililliiy of n ninxiiitum development of acid, and that prat- 
tictiUy iiH giHid i-liei-He <-iin iH> ]>r<Hlni'<il wllliout the hlfh iiold. 

Riuiie of the dctiiiln In ttii> inimnfiictiire of Cheddar cheese are varied to 
aonic extent, and oilier nnmcR may 1>e iiHe«l to designate tbe cbeese ao oiid« 
A Htlrred cnrd chii'Mo in mit' wliert- the cunl luirlicles are not allowed to mil 
ti't^tber lifter the wlit-y U (Imwii. Tbe ciinl In iitirred at iDtArrals to iirevoil 
thiH uuittlnR )_iri>ce>:Fi, >>iit It ilifff ra friiin the tiwcet curd cbeef>e, as acid Is allowed 
to develop iK'fiire wilting iinil prewthif:. Fonuerly there wan a coinperatlv«lf 
large quantity of pllrred i-iirit chepHc niiiile, but there la very little, if any, aide 
lit the prt-ik-nt tinii<. 

A wBsbe<l cunl cheese varlen from the resulnr Cheddar process In barfbg tbe 
iiillled curd Kuti]ect<tl for ti Hhiirt ]K>riod lo cold water. Tbla process b 
evidently priictlciNl to force the curd to take up a Btnall percentage of the 
water and lucreittie the yield. It resultR In n cheene whtcb apparently bretki 
down or rlpcoH initcli more rapidly Ihiiii cheeae made in tbe ordinary waj. 
This ripening in very likely nut due to the excvm of molature but to b 
other uiiexplaineil reii8i<n. Ftome Stated ha\'e prohibited tbe uf>e of tbe 8tat« 
briind on waBbed curd cheese. 

CHESHIRE. 

This cheese Is one of the oldest and nnwt popular of the Bngllsb \-arletIaL 
It ia a rennet cheeae made from uuKklninied cow'b milk, and Is nami 
Cheater County, England, where It Is largely produced. It la made In cylla- 
drlcal shape from 14 to 16 Inches In diameter, and welgha fiO to 70 ponndH. 
In making thte cheeae sufficient annatto is used to give the product a 
high color. The procpBs of niEinnfactiire varica In detail In different secticnt. 
Pei-fectly sweet milk, night's and moming's mixed, la set at a temperature of 
from 70° to 00° Ji'. The curd is cat In 1 hoar, usually with au Inatramcst In 
. which knlvea are set lu a frame to cnt tubes 1 to li inches square. Tbla li 
 pushed down through the curd and finally worked buck and forth at an angle. 1 
This is continued until the |)artlcles of cui'd are the size of pens, which requirw 
about 1 hour. The curd la then allowed to settle and mat ou tbe bottom of I 
the vat for about an iiour, when it is rolled up to one end, weighted down, 
and tbe whey drawn after the desired degree of acidity has been obtatoed. 
The curd Is cut in pieces the right size to handle and is piled on racks. It la 
then run through a curd mill, salted at the rate of 3 pounds to 1,000 pounds 
of milk, and put into a hoop having n uumber of holes in the side tbrou^ 
which skewers can be thrust into the cheese to promote drainage. The cbeeae 
In tbe boop is put in a heated wooden box called au oven, and sometiuies light 
pressure la applied, the pressure Increasing graduiilly until It reaches about 
I ton. Tbe curing cellar or room Is about 60° to 65°. From S to 10 months 
la regiilred tor tborongb rii)eulng. 
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CHESHIRE-STILTON. 

Tbls is a combtnatlon of tbe Cheshire and Stttton varieties of cheese in 
which the general characteristics of size and shape and tnanufactnre of the 
Cheshire Is retained, and a growth of the mold peculiar to Stilton Is secured. 
The mold Is secured by keeping out each day a small portion of curd and 
mixing it with some curd In which the mold Is growing well. 

CHIAVARI. 

This Is a sonr-mllk cheese made lu tbe r^lon of ChiaTarl, Italy, from whole 
cow's milk. It Is also known as Oacio Romano. A hard rennet cheese made 
la the same r^on Is also known by this name. 

COHMI83ION. 

This (JieeBe Is made In Holland and resembles Edam In tbe process of manu- 
facture, but It baa a ^l^tly different shape, being flattened at the ends. It is 
»ald to be mado from whole cow's milk. 

COTHERSTONB. 

This is a rennet cow's-mllk cheese made In Yorkshire, England, and resembles 
the well-known Stilton cheese of that country. It Is a local product manufac- 
tured only on a small scale. It has also been known as Yorkshire- StUtoo. 

COOKED. 

This kind of cheese Is so called because the cnrd is heated to the melting point 
In Its manufacture It is made from fresh curd prepared by breaking up and 
heating the curd of sour clabbered mUk. When cooled sufficiently this curd is 
placed tn a receptacle and allowed to stand for 3 or 4 days until It has become 
colored throughout. It is then put Into a kettle over a Ore; salt, milk, and 
usually caraway seed are added, and the whole Is stirred vigorously until It 
becomes of the consistency of thick molasses, or until It strings when a spoon 
is withdrawn. Tbe mass can then be put into molds until It becomes cold, or 
placed In a vessel for ke^li^ It gets hard with cooling and will retain tlie 
shape of the mold. 

Cooked cheese, made in northern Germany, is called Topfen, and a similar 
product made In Sardinia is called Frelsa, and Paneddas. The same kind of 
cheese made in Belgium Is called Belgian cooked cheese. Similar kinds are 
made In other countries. 

COTTAGE. 

This is a sour-milk cheese made extensively In this cooiitry, where It Is often 
called Dutch cheese, and Smearcase. It is manufactured usually In a very 
small way, but occasionally it Is made In large factories. Skim milk is allowed 
to sour and the curd is th«i broken up and held at a temperature of about 
100° F. for 3 to 4 hours, or until It has become sufficiently firm. The whey Is 
then drained off and the curd placed under slight pressure for a time. The curd 
is either consumed Immediately or Is packed in tubs and placed In cold storage. 
It Is prepared for eating by moistening with either milk or cream. Sometimes 
it Is made up Into shapes and wrapped In tin foil. No ripening is ever allowed. 
10415°— Bull. 148—11—2 
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COULOHlilEKS. 

ThiB is a sniall-Blied Brie cbeese o to 6 Inches In diameter and 1 Inch in 
tbicknesB. und weighing about 1 pound. It Is made In the r^on of CooIiMii- 
tnlers, Fraace. 

CREAM. 

Genuine cream clieeBe is made from a rich cream thickened by soaring, or 
from sweet cream thickened with rennet. This Is put hi a cloth and allowed to 
drain, the cloth being changed several times during the draining, which re- 
quires about 4 days. It is then placed on a board corered with a cloth, sprinkled 
with salt, and turned occasionally. It ia read; for consumption In from 5 to 10 

.Another variety of cream cheeM is made from cream with a low content of 
fat (12 to 15 per cent). The cream ta curdled with rennet, broken up to allow a 
part of the whey to escape, and Is then mixed and worked Into almost a [nste. 
This la then molded into pieces weighli^ 2 to 4 ounces, which are wrapped In 
tin foil and placed on the market without curing It Is a very mild and n very 
rich cheese and is manufactured on an ^^teDsive scale by a few la^e factories 
In the United States. 

A so-called double-cream cheese, known In France us Fromage Double Crgme, 
Is made by coagulating a mixture of milk and cream and putting this Into a 
cloth and allowing It to drain thoroughly, wh«i it Is salted, kneaded, and molded 
Into any desired shape. It Is eaten fresh. The Gervals Is a cheese of this kind. 

A French cream cheese, Fromage i la Cr^me, Is prepared by mixing sweet 
cream with well-rlpened sour-milk curd or reimet curd. Another French cream 
cheese, which contains consldenible salt as a preservative. Is known as Deml- 
sel. There are in addition Bevernl cream cheeses havli^ specific names, snch 
as Philadelphia Cream. 

Id the United States cream cheese Is usually sold under some trade name, 
such as Philadelphia Cream. The manufacturers in this country have in some 
cases attempted to vary this cheese by the use of some flavoring matter or 
condiment. 

CKBUSB. 

This is a skim-milk farm cheese made In the departmoit of the same name tn 
France. Coogulatlon Is secured either by the addition of a small qnantlty of 
rennet or by heating the sour milk. When set with rennet the period reqtilred 
Is usually 12 hours. The curd is put Into earthenware molds about 7 Inches In 
diameter and S to 6 Inches In height, the bottom and sides being perforated. 
After draining for .several days the cheese la removed from the molds, salted, 
and turned frequently. It becomes in time very dry and hard and may be 
preserved for a year or longer. The cheese Is also ripened by placing In tightly 
closed receptacles lined with straw, in which case It becomes yellow and soft 
and acquires u very pronounced taste. 

CRISTALIHNA. 

t cheese made from cow's milk In the Csaton of Grau- 



Thls Is a soft uncured rennet cheese made from cow's milk In Hungary and Is 
much In demand in the markets of Vienna. It is sometimes known as Glolre 
des Montagnea. 
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DANISH EXPORT. 

This cheese is made in some of tlie creameries of Denmark to fnrnisli nn 
outlet for the aklm ihilk and tlie buttermilk. In the process of mnnufactore as 
blgh as 15 per cent of fresh buttermilk is added to the skim milk. The mixture 
is set at 98° P. with sufficient rennet to coagulate in 25 minutes. The curd Is 
ciirefolly and evenly cut, stirred for a few minutes, dipped into forms havin); 
I'oundeU bottoms, kneaded, pressed domi, and finally covei"ed with a board, upon 
which a weight is plueed. Twelve hours Inter the cheeses nre placed In a brine 
tank for 24 hours, when they are taken out and covered with salt for a short 
time. They are. then transferred to the ripening room, where the temperature 
is about 55°. and are turned andwl|)ed with a cloth everyday for 5 weeks. The 
cheeses are cylindrical In shagie and are small and fiat. 

DERBYSHIRE. 

This 1b a hard rennet cheese made from whole cow's milk in Derbyshire, Eng- 
land. It is cylindrical In shape and alraut the size of the Cheshire, though often 
smaller. It Is made usually in farm dairies, and because of this fact the size 
varies with the size of the herd. The quality also varies to such an extent that 
very few really good cheeses can be found. Night's milk in which the develop- 
ment of acid has been prevented as much as possible !s mixed with the momlng'i 
milk, and the whole is set at a teiuperature of 80° F. The setting period is 1 
hour, and the curd is allowed to become very firm before cutting. The curd 
Is cut to the size of a pea and after l)eing allowed to settle Is piled in the center 
of the vat, where, after the whey is removed, it Is subjected to light pressura 
The curd Is cut and again piled and heavier pressure applied. This is repeated 
until the curd reaches a certain degree of firmness, when it Is run through a» 
mill and salted at the rate of 1 pound of salt to 1,000 pounds of milk. It lb 
then put In a press for 1 hour, when it la removed and the surface of the cheese 
scalded for 1 minute In water heated to 150°. It is put back In the press for 5 
hours, the pressure applied being gradually increased, when it Is salted on the 
surface and again pressed. The pressing continues for 3 days, the cheese being 
salted each day. The curing room is kept preferably at 60°, and the time 
required for curing Is from 3 to 4 months. 

A cheese called Gloucester made in the county of Qloucester, England, la said 
to be identical with Derbyshire cheese. Double Gloucester is Identical with 
single Qloucester In all respects but size. It is twice as thick as a single 
Gloucester, hence the name. Wiltshire, Leicestershire, and Warwickshire 
cheeses belong to the Derbyshire type. 

DEVONSHIRE CREAM. 

In making this cheese the cream is allowed to rise for several hours, whea 
the milk with the layer of cream is scalded. It Is then set away for a short 
time in order that the iayer of cream may harden. The cream is tlen put Into 
Rniall molds and placed upon straw mats to drain. After becoming hard enough 
to retain its shape it Is ready for market. 

DORSET. 

Dorset, or Blue Dorset, Is a cheese resembling in character and method of 
manufacture the better known Stilton. It Is named from Dorsetshire, England 
In which It is made. 
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DOTTER. 

This cheese is said to liave beeo made by G. Leucbs, ia Numberg, by mlxinf 
tlie yolk of eggs with skim milk aud maliiDg tbis mlstnre into cheese In UM 
usual way. 

DRY. 

Ttiis cbeese, known also as Sperrk^se and Trockenk&se, Is made iu the east- 
ern part of tlie Bavarian Alps and In the Tyrol. In 'the small dairies of those 
localities. It is an extremely simple product made for home consumption, and 
is made only In the winter season, when the milk can not be profitably used 
for other purposes. As soon as the mltk Is skimmed It Is put Into a large kettle 
which can be swung over a fire. Here It Is kept warm until It la th<m)tw!hlj 
thickened from souring. It Is then broken up and cooked quite Hrm. A smalt 
quantity of salt and sometimes some caraway seed are added, and the curd Is 
put into forms of vflrlous sizes. It is then placed In a drying room, where it 
becomes very hard, when it is ready for eating. 

DUEL. 

This is a soft cured rennet cheese mnde from cow's milk. It Is an Aus 
product, 2 by 2 by 1 Inches in size. 



This was formerly tbe national cheese of Scotland, but It has been almost 
Buperseiled by the Cheddar, which it resembled. 

EDAM. 

This Is a hard rennet cheese produced in Holland ; it is also known as Katzeo- 
kopf, TCte de Klaure, and Manbolten. The best of the product is made of nn- 
skimmed cow's milk, but much of it at the present time Is made from milk 
which has had at least one-half of ths fat Removed. The cbeeaes are round 
and are colored deep red on the surface or wrapped in tin foil. 

The perfectly fresh milk Is set at 00° to 05° F. Color la added and suffidait 
rennet is used to coagulate the milk In 15 minutes. The cuid is cut and utter 
a very abort stirring Is allowed to settle to the bottom, when the whey is dipped 
off. The curd Is gathered In a pile and pressure is applied for a short time to 
expel the whey. Care is token In the meanwhile that the cuid does not get 
below 82° or above 90°. The curd Is then ready tor the press. Sometimes 
wooden molds are used, but tbe best are made of Iron. An attempt Is made to 
put just sufficient curd into the mold to make a perfect sphere when pressed. 
When the mold Is half full a little salt Is added. When the mold Is full, it is 
IH«8Bed lightly until the cheese will hold Its form, when It Is taken out and Im- 
meraed In wat» for two minutes at 125°. The cheese is then put in the press, 
where It remains for 12 hours. It is then removed from one mold and placed 
tn another form icsembllng the mold but without a cover, and having a bole 
leading from the bottom. The cheese Is snited by rubbing solt on tbe sovftice. 
Sometimes It is kept In a salt bath for a day before putting salt on the surthce. 
Following the salting, the cheese Is washed In hot whey, and the surface is 
scraped smooth. It Is then taken to the ripening cellar, which should have a 
temi>erature of between 50° and 70°. Here It Is turned daily for a time and 
finally twice a week. In the meanwhile it Is occasionally moistened with cold 
water or fresh beer. When the cheese Is 1 month old It Is wnshed In water at 
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TO* for 20 mInnteB and then placed In the aun to dry, after wbleh It IB rnbbeat 
wltb linseed oil. Before shipping the cheese ie colored, usnallr red, but for 
some markets it IB colored yellow with annatto. This coloring is done with a 
watery solution of lltmna and Berlin red. or with carmlBC. A considerable 
quantity of this cheese is imported Into the United States. At the preaent time 
some Edam cheeses are Inclosed In air-tight tins for export. 

BLBINC. 

This Is a West Prussian hard rennet cheese made from cow's milk which, 
during the winter. Is partly skimmed, but at other times left whole. It la 
known also as Werderkilse and NlederungskHse. Enough rennet le added to 
the milk at a temperature of 80° F. to coagulate It in from 15 to 30 minutes. 
The curd is cut and cooked to 100', salted Id the granular state, and pressed 
for 12 hours. A cheese Is 10 to 30 Inches in diameter and 3 to 4 Inches in 
thickness. Ripening requires about 1 month at a temperature of 75". 

BMMENTAL. 

This a hard rennet cheese made from unskimmed cow's milk, and has u 
mild, somewhat sweetish flavor. It is characterized by holes or eyes which 
develop to about the size of a penny In typical cheeses and are situated from 
1 to 3 Inches apart. Cheese of the same kind made In the United States is 
known as Domestic Swiss, and that made In the region of I,ake Constance la 
called Algau EmmentaL Other local names are Bellunese, Fonnngglo Dolce, 
Pontine d'Aosta, and Thraonen, 

Emmentnl cheese originated in Canton Bern, Vall^ of Emmental, Switzer- 
liind. Tt la a very old variety. In the middle of the fifteenth century a cheese 
probably of this type wos manufactured In the Canton of Emmental. In the 
middle of the seventeenth century the Industry was well developed and genuine 
Emmental cheese was being exported. In 1722 Its manufacture under the name 
of Gruyfire Is recorded In France, two cooperative societies having been organ- 
ii'.ed for this purpose. 

E^mmental cheese is now manufactured In every civilized country. In the 
t'ulted States there are many factories, located principally In Wisconsin, New 
York, and Ohio, In Switzerland the greater part of the milk produced is made 
Into this product, itnd large districts In France and northern Italy are devoted 
to Its manufactnre. Tbe best of the product made In Switzerland Is exported, 
about 5,000,000 pounds coming to the United States annually. Tbe Imported 
cheese sells In this country at about 25 cents a pound wholesale, and the do- 
mestic cheese sells at about 14 cents. Practically as good cheese can be manu- 
factured in the I'nlted States as In Switzerland, but prejudice, combined with 
the fact that much of tbe domestic product Is sold as Imported, has held the 
price at a low level. 

There Is a slight difference in manipulation of the milk In maklug Emmental 
cheese In this country as compared with Switzerland. In the latter country the 
evening's and morning's milk are made up together, while In the United States It 
Is popularly believed that the evwing's milk must be made Into cheese Immedi- 
ately after milking, as Is done with the morning's milk. 

In making the cheese in Switzerland the evening's milk Is skimmed ; the fresh 
nioi'nlng's milk Is heated to 108" to 110° F. and tbe cream from the evening's 
milk Is added and well stirred In. The cooled evening's milk with a little saf- 
fron is then added and the whole Is mixed. The milk Is then brought to a tem- 
pentare of ilO" In summer and 95" In winter and sufficient rennet Is added to 
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eougulate tlie milk lii 30 to 40 miuutcs. The wliole jirocess ts carried through 
fn a huge copper kettle holdliig 300 gallons of milk. The rennet naed ts the 
caire Btomacli soaked for 24 hours in whej. When the mjlk has thickened to 
almost the desired point for cutting, which Is prsctieaHy the same ns for ordi- 
nary American or Cheddar cheese, the thin surface layer Is scooped off and 
tamed Ijottom side vp. This Is Biipposed to aid In incorporating the iHyer of 
cream with the cheese. The oiird is then cut very coarse iDy means of a so-called 
harp. The cheese maker with a wooden scoop in eacli hand then draws the 
mass of curd toward blm, that lying on the bottom of the kettle being brought 
to the surface. At this point the cheese maker and an assistant commence 
stirring the curd with the harp, a breaker h.ivitig llrst heen fitted to the inside 
e£ the kettle to interrupt the current of the whey mid curd. The harps are 
given a circular motion and cut the curd very fine— about the size of wheat 
kernels or smaller. 

After this stage is reached beating Is commenced. In Switzerland all of the 
heating until recently was done over an open fire, the kettle being swung on » 
large crane, and most of the factories have the same method at the present time. 
In this country the same method was followed in the early days of the Industry^ 
but at the present time inclosed fireplaces Into which the kettle can be swung 
and doors closed to retain the heat are largely employed. This takes away 
much of the discomfort of the operation. In a few instaDces the kettles are set 
in cement and an Iron car containing the fire Is run under It. The more modern 
foctorles employ steam, and this appears to be the most satisfactory way. 
When the heating Is begun the contents of the kettle are brought rapidly to the 
desired temperature, which may be from 126° to 140°, the higher temi)erature 
often being necessary to get the curd sufficiently firm. The stirring in the mean- 
While continues for about 1 hour, with slight Interruptions near the end of the 
RcoceBs when the curd has become so firm that it will not mat together. The 
eotf of the cooking Is determined by the firmness of the curd, which Is Judged 
by matting a small cake with pressure by the hands and noting the ease with 
which this cake breaks when held by the edge. 

' When the curd Is sufficiently firm the contents of the kettle are rotated 
rapidly and allowed to come to standstill as the momentum is tost This brlngn 
all the curd Into a cone-shaped pile in the center of the kettle. One edge of a 
heavy Unen cloth resembling burlap is wrapped around o piece of hoop Iron and 
by this means the cloth is slipped under the pile of curd. The mass of curd la 
then raised from the whey by means of a rope and pulley and lowered Into a 
cbe^e hoop on the draining table. These hoops are 4 to 6 Inches deep and 
Tary greatly in diameter. The cloth Is folded over the cheese, a large follower 
ts put on top, and the press is allowed to come down on the cheese. The press 
la usually a log swung at one end and operated by a double lever. Pressure is 
continued for the first time just long enough for the curd mass to retain its 
riiape. The hoop is then removed, the cheese turned over, and a dry cloth sub- 
stituted. The cheese is allowcl to remain In the press al)out 24 hours, during 
which time it is turned and a dr.v doth substituted several times (six or more). 

At the end of the pressing the curd should be a homogeneous mass without 
holes. The cheese Is then removed to the salting board, c-overcd wilh a layer of 
salt, and turned occasionally. In a day or two It Is put In the salting tank In a 
brine strong enough to float an egg ; It remains here at the discretion of the 
cheese maker for 1 to 4 days. Often no brine tank is used with Emmental 
cheese. 

The cheese is then taken to the curing cellar. In the best factories two or 
more cellars with different temperatures are a^-allable, and the cheeses are 
placed in them according to the way the cheese maker thinks their development 
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requires. If it appears that the cheese may develop too fast and have too many 
and too large eyes, the cheese Is placed In a cool cellar; If the reverse Is true, a 
warm cellar Is selected. The cellars vary In temperature from 55° to 65°, 
though In extreme cases 70° or a little hlghei*may be used. While the cheeses 
are In the ripening cellar, which in Switzerland may be 6 to 10 months or longer, 
and in the United States 3 to 6 months, they should be turned and washed every 
other day for the first 2 or 3 months and at longer Intervals subseqnently, 
and at tiie same time a little coarse salt Is sprinkled on the surface. In a 
few hours this salt has dissolved, and the brine is spread over the surface with 
a long-handled brush. 

The cheeses are very large, about 6 inches In thickness and sometimes aa 
much as 4 feet In diameter, and weigh from 60 to 220 pounds. In shippmg, a 
number of them are placed In a tub which may conlain l.OOO pounds of cheese. 
Sometimes Emmental cheese is made up in the form of blocks instead of like 
millstones. The blocks are about 28 Inches long and 8 Inches square In the 
other dimensions. 

BNGADINB. 



ENGLISH DAISY. 

This name is applied to ii very hard cheese, made iu the same general way as 
Cheddar, but cooked much more. This cheese has been made mostly in the 
United States. It is Hsed for culinary purposes. 



This Is a soft rennet cheese made from wbole or partly skimmed milk in the 
Department of COte d'Or, France. 

ERVY. 

This is a soft who!e-mllk rennet cheese resembling Camembert and deriving 
its name from the village of'Ervy, in the Department of Aube, Prance. A 
cheese is about T Inches in diameter, 24 inches thick, and weighs about 4 pounds. 

FARM. 

This cheese, made in France, and known variously aa Fromage 4 la Pie, Mou, 
Maigre, and Ferme, is essentially the same as our Cottage cheese. The method 
of making is very simple. When the skimmed milk has become curdled the 
whey is poured oft and the curd kneeded and molded into various sizes and 
shapes. Draining is sometimes hastened by placing a board and weight upon 
the curd. Salt and sometimes sweet cream are added. The cheese is consumed 
iisually on the farm where made, either while fresh or after it has undei^one 
fermeiitiitlon. 

FILLED. 

Filled Chinese is the nauie applied to cheese from which the butter fat has been 
removed and foreign fats added. The foreign fat Is added by stirring it vio- 
lently in the milk and setting with sufflcieut rennet to coagulate quickly. The 
rest of the manufacture Is the same as for Cheddar cheese. Filled cheese was 
i-eiy extensively manufactured in the United States for a number of years, but 
State and Federal laws have made this no longer practical. Many of Ibe 
European varieties of cheese are counterfeited or adulterated In the same 
manner. 
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TblB cbeeBe Is so named because It Is mode with tbe addition of tlie petals of 
various kinds of flowers, sucli as foses and marlgoids. It is a soft cured rennet 
cbeese made in England from wtiole cow's milk. 

FORMAGELLB. 

This is a small soft ripened rennet cheese made from cow's milk in tbe north- 
western part of Italy. 

FORMAGGINI. 

This name Is applied to several kinds of small Italian cbeeseE. The kind 
designated Formsggini di Ijecco Is a amall cylindrical dessert cheese, welglUns 
about 2 ounces, made In the region of T*ceo, in Lombardy, It is consumed whUe 
fresh and sweet and at all stages of ripening until It becomes very piquant 
Sometimes salt, pepper, sugar, and cinnamon are mixed with tlils cbeeae, and 
occasionally oil and vinegar are added. The method of manufacture is not 
essentially different from that of other soft cheeses. Cow's milk Is used with 
the addition at times of some goat's milk. Rennet Is added to the warmed 
milk, which Is then allowed to stand for 24 hours at a temperature of about 
55° F. The curd, wltb as little breaking up as possible, is allowed to drain for 
3 to 4 hours, when it is snited and put into cylindrical molds about IJ inches 
In diameter and 2 Inches blgh, 

PROMAGE FORT. 

Several kinds of cooked cheese preitared In France are known by this name. 
In the DejMirtment of Aln, Fromage Fort Is prepared by melting wetl-dralned 
skim-milk curd, putting the melted mass Into a cloth, and subjecting It to 
pressure and afterwards burying It in dry ashes in order to remove as much of 
the whey as possible. Tbe mass Is then grated fine and allowed to ferment for 
8 to 10 days, after which millc, butter, salt, pepper, wine, etc., are added to it, 
and tbe mixture is allowed to undergo further fermentation. 

Canqutllote, Concoillotte, or FromagCre, prepared In the eastern part of 
France, Is a cheese of this kind, as ia also the Fondue, or cooked cheese, of 
Lorraine. 

GAMMELOST. 

Oammelost Is made in Norway from skimmed sour milk. The milk is cooked 
or warmed in a kettle and allowed to stand for 1 hour wblle the precipitated 
casein gathers at tbe bottom. This Is taken up in a cloth, and tbe whole is pnt 
Into a form where light pressure Is applied. The cheese still in the cloth In the 
form Is pnt In the bot whey (ot an hour, when it Is again placed under pressure 
for a sbort period. It is put In a warm place and turned dally. At the end of 
14 days It is packed In a chest with wet straw. The cheeses vary in weight from 
24 to'% pounds. 

GAUTRAIS. 

This is a cylindrical cheese weighing about 5 pounds and very closely resem- 
bling Tort du Salut. It Is made in the Department of Mayenne, Franoe- 



Thls cheese Is made from cow's, sheep's, or goat's milk in the Department of 
nantes-AIpes, France. 
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GEHBIURATH. 

Thie Is a cheese made in email quantities In Holland. It resemblea a small 
Oonda cbeeae in quality and process ot manufacture. It la colored a deep yellow. 

GgROMfi. 

This Is a soft rennet cheese made in the mountainous regions ot the Vosges, 
France. The name Is a corruption of G^ratdmer, a village In the r^on where 
the cheese has been made for at least 50 years. The variety Is very similar to 
Mdnster, but not bo well known. 

Cow's milk is used almost exclnslvely, though at times a little gont's milk is 
added. The fresh milk is set with rennet at a temperature of about 80° to 00* F. 
In about one-half hour after adding the rennet the curd Is cut Into rather 
large cubes and allowed to stand for about 1 hour when the whey la dipped off. 
The curd Is then put Into cylindrical forms or hoops 6 to 7 Inches in diameter. 
Formerly these were made of itood, one being placed upon another, making a 
total height of 14 to 15 Inches. They are now being made also on tin end la 
various sizes. The cheeses are turned after 8 hours and again after 12 hours. 
During the next 2 or 3 days they are turned twice dafly, the hoops being 
changed each time. A room temperature between 60° and 70° is desired during 
this process. The cheeses are then salted, the amount of salt used being from 
3 to 3.5 per cent of the weight of the cheese. 

The cheeses are then placed In a well-rentilated room for several days and 
when sufficiently dry are transferred to the curing cellar. Here they are turned 
frequently and worked with warm salt water to prevent the growth of molds. 
Ripening requires from 6 weeks to i months, dependli^ upon the size of the 
cheeses, which vary In weight from one-half pound to 5 pounds or more.. Anise 
Is sometimes Incorporated with the curd before putting into the forms. Such 
cheese when old often has a greenish appearance. 

GERVAIS. 

This Is a French cheese made from a mixture of whole mllt and cream. The 
mixture Is set with rennet at about 05° F., the time required being about 12 
hours. The curd Is then Inclosed In cloth aud hung up to drain. Wh^ suffi- 
ciently dry it Is salted and pressed into molds. The molds are soon removed and 
the cheese is wrapped In paraffin paper. The cheese Is usually consumed while 
fresh, but may be kept for several days. 

GBX. 

This Is a hard rennet cheese made from cow's mOk. It belongs to the class 
of blue or marbled cheese known In France as Fromage Ferslll&, which Includes 
Sassenage, Septmoncel, and several other kinds resembling Roquefort It Is 
made principally In the southeastern part of France and derives Its name from 
the town of Gex, In the Department of Ain, where the cheese has been made tot 
at least 60 years. There has been little tendency for the Industry to extend to 
other regions than that In which it originated, and even here It Is said to be 
dlmlnlsliliig. 

Bennet Is added to the freah milk as soon as possible after milking. The time 
allowed for coagulation Is IJ to 2 hours. The curd Is then broken up and 
stirred until the mass Is In a semUIquld condition, when It is allowed to stand 
for about 10 minutes. After the curd has settled to the bottom of the vat the 
whey Is drained off. The curd Is then worked by band, salted lightly, and put 
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Into hiKips about 12 incbes in diiiiueter and 5 iDC-lies iu height. In about 1 honr 
the cheese is turned and n disli nud weight placed upon It. The turning Is p 
peated three or four times a day. the hoops being removed at the eod of tlie 
first day. After salting, the cheese is taken to tbe curing room, where It soon 
acquires a bluish appearance, due to the developmeut of a penlclUlum. This 
mold Is not Introduced Into tbe Interior of the cheese during making by means 
of mottled bread, as Is the case with Itoquefort cheese. The ripening process, 
which requires from 3 to 4 months. Is completed in cellars or natural cares. A 
ripened cheese weighs from 14 to 15 pounds. 

GISLEV. 
This ts a hard rennet cheese ninde iu Denmarl: from sltlmmed cow's milk,  

GLUMSE. 
This cheese Is made from souv sl;inimed millc In western Pruraia. The thlct- 
ened milk is placed over a slow fire at about 105° F. and is cooked as long as 
4iny whey is eicpelled. The cooking may be done by pouring bot water into 
tbe milk. After cooking, tbe curd Is removed from the wbey with a perforated 
dipper and Is allowM to drain in a hair sieve. Milk or cream U added to tbe 
cheese just before eating. This Is evidently a cottage cheese. 

GOAT'S MILK. 

There are a large number of goat's-nillk cheeses, many of wbich are not des- 
ignated by local names. In France some of these are known by tbe names 
Chevret or Chevrotin, In Italy as Forniaggio di Capra, and In German-speaking 
countries as Ziegenkase or Galskilall, Among thoae in France to wblch local 
names have been attached are Gratairon, T.amothe, and Poitiers. 

The GaiskSsil is a soft cheese made in certain parts of Germany and Switzer- 
land. The milk Is set with sufficient rennet to coagulate It In about 40 miantes. 
The curd Is then broken up. stirred, and dipped into cylindrical molds about 3 
Inches In diameter. The moid Is filled sufficiently to make a cheese 1} to 2 
Inches thick and weighing one-half pound. The mold is set on a straw mat 
which allows tbe whey to drain freely, and salt Is sprinkled on the surface. 
In 2 days the cheese Is turned, and the other surface Is salted. The Cheese 
requires about 3 weeks to ripen and is said to have a very pleasant flavor. 

A kind of cheese Is made In Norway by drying goat's milk by boiling, fresh 
milk or cream sometimes being added during the process. 

GORGONZOLA. 

This variety, known also as Stracchluo di Gorgonzola, la a rennet Italian 
cheese miide from whole cow's milk. Tbe name is taken from the village of 
Gorgonzola, near Lilian, but very little of this cheese Is now made in that 
Immediate locality. The Interior of tbe cheese Is mottled or veined with a penl- 
clllium much like Roquefort, and for this reason tbe cheese has been grouped 
with tbe Itoquefort and Stilton varieties. As seen upon the markets in this 
country, the surface of thp cheese is covered with a thin coat resembling clay, 
said to be prepai-ed by mixing barlte or gypsum, lard or tallow, and coloring 
matter. The cheeses are cylindrical in shape, being about 12 Inches in diameter 
and 6 Inches In height, and as marketed are wrapped in paper and packed with 
straw in wicker baskets. 

The manufacture of Gorgonzola cheese is an Important Industry In Lombardy, 
where formerly It was carried on principally during the months of September 
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and October, but with tlie eatablishment of curing cellars in tlie Alps. esi>eciiilly 
near I^cco, ttie manufacture is no longer conBned to this Eeason. 

The milk used in making this cheese is wanned to a temperature of about 75" 
F. and coagulated rupldl? with rennet, the time required being usuallj' from 15 to 
20 minutes. The curd is then cut very finely and inclosed In a cloth and drained, 
after which It Is put Into hoops 12 Inches In diameter and 10 inches high. It 
was formerly the custom to allow the curd from the evening's milk to drain over 
night and to mis it wiih the fresh warm curd from the morning's milk prepared 
in the sanje way. The curd from the evening's milk and tliat from the morn- 
ing's milk, crumbled very flue, were put into hoops in layers with moldy bread 
crumbs interspersed between the layers. The cheese Is turned frequently for 
4 or 5 days, the cloths being changed occasionally, and is salted from the out- 
side, the process requiring about 2 weeks. It Is then transferred to the curing 
rooms, where a low temperature Is usually maintained. At an early stage In 
the process of ripening the cheese is usually punched with an instrument about 
(i inches long, tapering from a sharp point to a diameter of about one-eigbtb 
inch at the base. About 150 boles are made in each cheese. This favors the 
development of the peniclllium throughout the interior of the cheese. Well- 
made cheese may be kept for a year or longer. In the region where made much 
of the cheese is consumed while in a fresh condition. 

COUDA. 

This Is a Holland cheese made from whole or partly skimmed cow's milk. It 
Is round and weighs 10 to io pounds. The milk, to which coloring matter 
has been added, is set at 91° P. with sufficient rennet to coagulate it In 15 
minutes. The curd is cut or broken with a wooden scoop, a barp, or an Amer- 
ican cheese Imlfe. It is allowed to staud for a minute and the whey Is dipped 
off. Hot whey or hot water is poured on the mass of curd until the whole 
has reached a temperature of 104° to 110°. When the curd squeaks or whistles 
when It Is crushed between tSe teeth the whey or water is dipped off and the 
curd Is stirred and piled where It will drain well. The curd Is then thoroughly 
kneaded and sometimes lightly salted. After salting, the curd Is put Into 
round molds and placed In a press, where It remains for 24 hours with Increas- 
ing pressure. The cheese Is then salted either by immersion In brine or by 
rubbing salt on the surface. The salting continues for 4 to 8 days. After 
salting, the cheese is washed with hot whey. It is then transferred to the 
rii>ening cellar, where it is turned dally for several days and Anally once a 
week until ripened. It Is ready for consumption in 6 to 8 months. When the 
cheese is a few days old it is washed with water and colored with saffron. 
Some of this cheese is shipped to the United States. As seen In this country, 
ciuh cheese is covered with an animal tissue said to be a bladder. 

GOURNAY. 

This is a soft rennet cheese which derives its name from the village of Gotir- 
nay In the Deirartment of Seine-Inf4rleure. France, where It Is made. It Is 
alMut 3 Inches in diameter and three-fourths Inch thick. 

GOYA. 

This cheese Is manufactured In the Province of Corrlentes, in the Argentine 
Rppiiblio. Either whole or partly skimmed milk is used. It is heated to a tem- 
l)erature of 75° to 85° F. and coagulated with rennet in 15 to 30 minutes. The 
curd Is cut and put Into sacka to drain, after which it Is put into molds. 
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GSANULAR CURD. 

This cbeeee resembles tbe genuine Cbeddar process cheese in all points ei- 
cepUng that it is not matted and milled. As soon as the cuid is coolced Ann 
enough It Is salted and pressed. Because no acid is developed between cooking 
and pressing, a little more acid may be allowed to develop before dcawing tbe 

whey, and the curd riiould be cooked firmer. 

GRAY. 

This Is a Bowr aklm-mlllt product ot the Tyrol. When the mlik Is thickened 
the curd Is brought to a proper flrmuesa by light heatEng. and la then dipped 
Into a cheese cloth, care being taken that the floceulent matter at the bottom 
of the kettle la thoroughly mixed with the rest of the curd In order to Insure an 
even product. The curd la put under a press for 10 minutes, when It Is brokeu 
up by hand or In a mill and salt and t>epper are added. The curd Is then put 
into forms or hoops, and to Insure the proper rlpenlug a little well-ripened 
grated gray cheese Is added, or bread crumbs with the characteristic mold 
growth are mixed with the curd as It Is put Into the forms. The forma are 
made In various shapes and sizes and are supplied with holes to fiicilltate 
drainage. The cheese remains in the (orms under pressure for 24 hours, and 
Is then taken to the drying room, which has a temperature of 70° F. The 
length of time it should remain In the drying room Is determined by tbe appear- 
ance of the cheese. It Is then taken to the ripening cellar. The cheese wh«i 
ripened has a pleasant taste and a gray appearance thi'ough tbe entire masB. 

GRUY&RE. 

This name is applied to Emmental cheese manufactured in France, the name 
originating from the Swiss village of GruySre. The cheese was first mentioned 
in 1722, when two societies were reported to have been organized for its manu- 
facture. The Gruy&re cheese is made in three dlfCerent qualities — whole milk, 
partly skimmed, and skimmed. It is usually made from partly skimmed milk, 
and this la supposed to distinguish it from Emmental, which la supposed to 
be made from whole millt. Tbe manufacture of Gruyfire cheese is an extensive 
industry In France, about 50,000,000 pounds having been manufactured annually 
the latter part of the last century. 

GOSSING. 

This is an Austrian skim-mllk cheese weighing from 4 to 8 pounds. It re- 
sembles very much the Brick cheese of the United States and is made in practi- 
cally the same way. 

HAND. 

Hand cheese Is ao named because It was molded originally into its final shape 
by hand. It Is a sour-milk cheese, very popular among German races, and 
manufactured in many countries. 

The process of making varies In different localities, but In general is about 
as follows: Tbe skimmed milk is mlsed with buttermilk and put Into a tinned 
vessel, where it Is held at a favorable temperature for souring. When thick 
the curd Is broken up by stirring and heated to 120° F. The cooking Is ctm- 
tiaued for about 3 hours and for the first hour of this time is stirred thoroughly. 
After cooking, tbe whey Is drained oft and the curd Is put la a mold for cooling. 
It Is then ground flue in a curd mill and salt is Incorporated, and for some binds 
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caraway seed fB added. Tbe curd 1b tta«i pressed Into tbe desired shapes and 
sizes. The small cbeeses are dried In a warm room and then tranHferred to the 
curing cellar, where ■Hiey are kept cm shelves tmtll the ripetilng on the surface 
has commenced, when they are packed ta boxes. The cheese has a very idmrp, 
pungent odor and taste, whtdi to most people unBccastomed to It Is very dis- 
agreeable. 

There are many local names for hand cheeses, among which are Uie followtng : 
Thuringia caraway cheese ; Iblefeld, made la Hecfelenhurg ; LIvlander, made IB 
Russia; OlmUtxcr Bterkilse; Dreedener BlerkSse; Satz, made In Saxony; 
Tyrol sonr cheese; Berliner Knhkiee; and Alt Kubk8«e. 

HARZ. 

This is a band cheese made In different slses. It Is li to 2} inches iu diam- 
eter and one-fourth to three-fourths Inch in thlclmess and weighs one-fourth 
pound. It Is ld«9itlcal in manufacture with hand cheese. 

HAY. 

This cheese, known as Fromage de Foin, is a skim-milk variety made in the 
Department of Seine- Inftoleure, France. The cheese derives its name from 
the fact that it Is ripened on as freshly cut hay as possible, which gives a 
cttaracterlstlc aroma to the cbeese. The cheese In some respects resembles a 
poor grade of Livarot It Is about 10 inches In diameter and 2 to 3 Inches 
thick. 

The milk is set with rennet at a temperature of 80° to 85° F. In about 1 
hour tbe curd is cut and the whey removed; the curd is then pressed to re- 
move as much of the whey as possible, after which it Is pressed. by band Into 
molda After draining for about 2 days It Is put Into tbe drying room, where 
It remains for about 3 weeks, when it Is taken to the curing cellar aud burled 
In bay. After remaining here for 6 weeks to 3 months it Is ready for sale, 
Tbe consumption of this variety Is largely restricted to the n^ton where it Is 

HOHSNHEIM. 

This is a soft cheese made In Hohenhelm from partly skimmed milk. It Is 
cylindrical Id shape, 4 to 6 inches In dlmneter, and weighs about one-half pound, 

The skimmed evening's milk Is added to the moruing's milk and heated In 
a copper kettle to 110* F, Some saffron Is used for color and rennet Is added. 
In 1 to IJ hours the curd Is broken up and the whey dipped off. Caraway 
seed Is stirred in, by which process tbe curd is reduced to smaller particles. 
It Is then dipped Into tin hoops having holes to allow easy draining. The 
curd remains In these lioops for 12 hours and an additional 12 hours on a dry- 
ing board. It Is tbea sprinkled with salt and when this Is dissolved It is again 
salted and placed In tbe ripening cellar. Ripening requires 3 months. 

HOLSTEIH HEALTH. 

This Is a cooked cheese made from sour skimmed milk, the local name being 
Holetelner OeeundbeltB KSae. Tbe milk Is heated lightly and tbe cut4 Is 
strongly pressed; it Is then well mixed and put In a tin kettle. A little cream 
and salt are added and the whole Is stirred while It Is being heated to tbe 
mating temperature over a fire. It Is then put into a hoop or mold wbtcb 
holds about one-half pound and la allowed to cool. 
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HOLSTEIN SKIM-MILK. 

As the Dame iDdlcaten, tbla Is a skliii-mllk cheese uiude In the Province of 
Holstelu, wbere it <s known as Holsteiner Magerkfi^se. Usuallj in tbe manu- 
facture of tbis cheese 6 per cent of buttermilk Is added to separator skim milk. 
A part Is beated to 160° F. aud tbe remaluder is mixed with the pasteurised 
portion. Tbe milk Is colored with saffron, and rennet powder Is need for 
coagulating the casein, whicb requires about 35 minutes. The curd is then 
broken up and allowed to remaiu In the whey for 30 minutes without ettrrtag. 
A cloth Is then used for lifting the curd from the whey, and 1 i>er cent of Bait 
is mixed In. The curd Is pressed for one-half hour, when It Is tamed and 
pressure again applied. The pressure Is gradually increased from 5 pounds 
to 9 pounds for each pouud of cheese. The cheese Is transferred to the curing 
cellar, which hus n temperature of 60°. It Is here turned daily until ripened, 
which requires 4 months. Each cheese weighs from 12 to 14 pounds. 

HOP. 

Hop 01' Hopfeu cheese Is a German product. Tbe ground curd Is salted and 
allowed to ripen for 3 or 4 days, when it Is mixed with fresh curd and molded 
into small cbeeses measuring about 2j Inches In diameter and 1 Inch In thick- 
ness. These are placed in a well- ventilated room and allowed to become quite 
dry, when they are packed in hops. 

HVID CJEDB05T. 

This is a goat's-miik cheese made In Norway. The milk is set at 70° F. 
or higher. The curd Is broken up and Is cooked In the usual manner. It Is 
then pressed In forms 9 to 10 Inches long, 6 Inches broad, and 4 inches high. 
The cheese is made only for local consumption. 

ILHA. 

Ilba is a Portuguese word meaning island, and is applied to the cow's milk 
cheeses made la the Azore Islands and Imported quite extensively into Portugal. 
They are moderately firm cheeses measuring 10 to 12 Inches In diameter and 
about 4 Inches in thickness. 

INCANBSTKATO. 

This name is npplted to cheese made in Sicily. The mixture of evening's and 
morning's milk is curdled with rennet in about three-fourtlis of an hour. Tbe 
curd is then stirred thoroughly and 2 per cent of water Is added. After stand- 
ing for 5 minutes the curd Is separated from the whey, pressed by hand, and 
sometimes allowed to ferment for 2 to 3 days, when it is cooked in whey and then 
pressed and salted. ■\'arlou8 splcea are added. A kind known as Majocchino and 
made in the region o( Messina, out of cow's, goat's, and sheep's milk, contains 
olive oil. 

ISIGNY. 

This Is an American cheese originating about 30 years ago in attempts to 
make Camembert cheese In this country. The proper rli^enlng for Gamembert 
cheese was not secured and hence a distinct name was given to the produrt. 
The cheese is slightly larger than Camembert but of the same shape. Tbe 
rii>ene<l product bears a close resemblance to Umburg. The process of manu- 
facture is similar lo that of Camembert. During rlpelling, however, the cbeeae 
is washed and nibbed occasionally to check tbe growth of molds on the 8nrtBC& 
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JACK. 

Jack cheese was first nmde iu Mouterey County, Cal, about 25 years ago and. 
was first called Mouterey cheese. Its manufacture under this name Is still 
limited to tUat State, but Its method of manufacture agrees closely wltb tlie 
granular curd method for Cbeddar cheese. Morning's and evening's milk Is 
mixed and warmed In a vat from 86° to 88° F. and rennet extract added at tbe 
rate of 6 to 8 ounces per 1,000 pounds of milk. No coloring matter is used. It 
l^i ready tor tbe curd knife In about ball an hour, Its readiness being determined 
as In Cheddar cheese. The cutting is done with a curd knife, tbe product then 
t>elng stirred by hand and by rake. The curd Is heated from 98° In winter to 
105* to llO° in summer. After tbe temperature Is up It Is stirred occasionnlly 
with the rake until tbe whey Is drawn at 0.14 to 0.15 per cent acidity. The curd 
Is then stirred thoroughly to keep from matting and Is salted at the rate of li 
pounds to 100 pounds of curd, tbe whole being thoroughly stirred. During tbe 
salting process cold water Is run under tbe vat, the hot water having been 
previously mn ofT. 

The curd Is put Into press cloths at a temperature of 80° to 85° F., no hoops 
being used. One gallon of curd Is put into each cloth, making a cheese weighing 
Ci pounds. Tbe comers of tbe cloth are caught up tight, the clieese being 
pressed and rolled with tbe other hand. These are then pressed over night and 
placed In the caring rooms for 3 weeks before being ready to ship. 

JOCHBERG. 

This cheese is made from a mixture of cow's and goat's milk in the Tjrol. 
The cheese weighs 45 pounds and is 20 Inches In diameter and 4 Inches high. 



This Is a soft cured rennet cheese made from whole cow's milk in Silesia. It 
is put up In small cylindrical packages. 

KAJHAK. 

The Turkish word Kajmak slgnlfles cream and Is used to designate a product 
niade In Servla and sometimes known us Servian butter. This product Is, how- 
ever, analogous to a cream cheese. The milk Is boiled and put Into large 
shallow vessels usually made of wood, and tillowed to stand for 12 hours, when 
the cream is removed and usually salted. The flnvor varies greatly with tbe 
age of tbe sample and is said to be between that of a goiit's-mllk cheese and 
Roquefort. 

KASCAVAL. 

This Is a loaf-shaped rennet cheese weighing from 4 to 6 pounds, made froiu 
siieep's jiillk in Bnlgarin, Roumania, and Transylvania. Goat's milk is some- 
times added. Considerable quantities of the cheese are exported. 

KATSCHKAWALJ. 

This Is a sheep's milk cheese made In Servla. The milk is curdled with ren- 
net and the curd is drained and Inclosed in tin cans which are put Into bolllne 
n-ater. Tbe curd Is subsequently worked by hand and molded Into ynrlons 
shapes. A cheese weighs ordinarily nbout pounds. 

KJARSGAARD. 

This Is a hard rennet cheese made lu Deamnrk from skimmed cow's milk. 



D.qit.zeaOvGoOt^lc 



OTi TABIETIEB OF CHEESE. 

KLOSTER. 

TblB Ib a soft ripened romet cheese made from unAlmmea coWb mlft. II 
bas a eomewbat unnsaa] shape, 1 by 1 b; 4 tnijiefi, and mlghs Ick than dm- 
foartb pOQDd. 

KOLOS-MON OSTOR. 

This Is a Bheep's-milk iwinet cheese made In the agrtenlttiral achont ti 
Transylvania. The cheeoe Is rectaoKular in shape, 8) by fi br 8 iDchet, M 
weighs 4 poundB. 

KOPPEN. 

Koppenk&se Is a goat's-milk cheese made In Germany. The milk Is set it 
80° to 8S° F., and after the whey has been dliq)ed off the cnrd Is put Into a cnp' 
shaped vessel which gives form to the cheese and also the name, nie cheeae li 
placed In a warm room and sprinkled with salt It is allowed to dry for frtni i 
to 3 days and la then placed In the ripening room. The rlpraied cheese wnlgkt 
from 3 to 4 ounces. It has a rtiarp, pungent, slightly Hnoky flavor. 

KOSHER 

This cheese under varlons names la made in several countries. It is a cow**- 
milk rennet cheese made for the Jewish trade. The proABB of maiiaflictllK 
resembles that of Limburg. The cheese, however, is eat^i fresh. 

KOSHER GOUDA. 

This is a cheese made especially for the Jewish trade. It Is Identical with a 
Gouda cheese in every way except in size and In having no bladder covering. 
It weighs from 4 to G pounds and Is Sj inches In diameter and 3 Inches thick. 
It bears a stamp which identifies It to the Jewish consumer. Small qaantltles 
are Imported Into this country. 

KHUTT. 

Krutt, or KtrglwberkiiBe, Is made by the nomadic tribes of the Kiddle Afllttlc 
Steppes frMu sour skim milk of the cow, goat, sheep, or camel. Whan the milk 
coagulates salt le added and the cnrd Is hung up in a sack to drain, after wbleb 
it Is subjected to moderate pressure. The curd Is then made np into small ImUs 
which ore placed In the sun to dry, 

KUHBACH. 

This is a soft ripened rennet cheese made from whole or partly skimmed 
cow's milk. It is a German product, made in upper Bavaria. It is cylindrical 
In shape, weighs 2 pounds, and Is 6 inches In diameter and 3 Inches high, 

LAGUIOLB. 

This Is a hard rennet cheese vars^ng but little if any from Cantal and re- 
sembling Roquefort It derives its name from the village of Laeulole In the 
D^tartment of Aveyron, France. The cheese is made extensively in the moun- 
tains fit Aubrac, where It la said to have been made at the time of the Roman 
occnpatlon. The milk, either whole or partly skimmed. Is set with rennet, the 
time allowed being about 30 minutes. The curd Is allowed to ferment for about 
24 hours and Is then put Into hoops and pressed. At least 1 month is required 
for ripening. Lagulole or Gulole cheese la considered superior to Csntat, 
although the two varieties are made In essentially the same war. 
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LANCASHIRE. 

This Is an English cheese nnnied from the county In which It Is made. The 
evening's milk is partly skimmed and is heated, so that when the morning's 
milk Is added the temijeratui* of the whole Is brought to SO" F., or eligLily 
bigher. Enough rennet Is add^ to coagulate the milk in 1 hour. The curd Is 
broken up, stirred for a short time, and pressed on the bottom of the vat by 
means of a heavy sieve. The whey Is soon drained off and the curd Is ground 
In a curd mill Into particles the size of kernels of com and then put Into the 
press. Salting Is done In brine, in which the cheese Is placed for 4 to 6 days. 
From the brine tank the cheeee Is transferred to the curing room, 

LANGRES. 

This is a soft rennet cheese made In the northeastern part of France. It 
derives Its name from the village of Langres in the Department of Haute-Marne, 
where It Is said to have been made since the time of the Merovingian kings. 
The perfectly fresh milk Is set with rennet at a temperature of about 90° to 
©6° F. After standing for several hours It Is put Into cylindrical forma. The 
cheeses ripen for about 2 to 3 mouths. A ripened cheese weighs from IJ to 2 
pounds and Is about 5 Inches In diameter and 8 Inches high. The cheese iB 
consumed for the most part in the region where made. 

LAPLAND. 

The Laplanders make a variety of cheese from the milk of the reindeer. It 
resembles very much the harder varieties of the Bmmental group. The cheese 
has a very unusual shape. It is round and flat and is so formed that a cross 
section would resemble a dumbbell with angular instead of round ends. 

LATTICINI. 

This Is applied to cheeses made from the milk of buffaloes, particularly in the 
r^on of Naples, but also In other parts of Italy. 

LEATHER 

Leather, Leder, or Boletein dairy cheese is made in Schleswig-Holstein, from 
skimmed cow's milk with an addition of from r> to 10 per cent of buttermilk. 

The milk Is set at from 95° to 100° F. and requires 25 to 35 minutes for 
coagulation. It la then broken up with a harp or a stirring stick, and is stirred 
with a Danish stirrer. When the particles are reduced to the size of peas the 
curd la plied up on one side of the vat or kettle and'atlowed to stand for 10 
minutes. The whey is then dipped off. The curd is cut with a knife Into pieces 
the si^e of the band, put In a wooden or tin bowl, and pressed for one-half hour, 
when it is cut into pieces and run through a cheese mllL It Is then salted, put 
In n cloth, and again put In the press, where the pressure is gradually increased. 
The cheese Is turned occasionally and a fresh dry cloth supplied. After 12 
hours of pressing the cheese is put Into the salt bath, where it is kept 40 to 48 
hours. It Is then transferred to the ripening cellar, where it is wiped with a 
dry cloth every day for about a week and thereafter twice a week, the ripening 
requiring about 4 months. The cured cheese has small eyet;; it Is made cylin- 
drical, and is 4 to 6 Inches in height and 10 tb 12 Inches In diameter. It weighs 
15 to 26 pounda 

10416°— Bull. 14fl— U 3 
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LEICESTER. 

This Ib a hard rennet cbeese made from whole cow's milk. It Is named fron 
a county In England where It Is made. It resembles the better known CheshlK 
and Cheddar In every way. 

Ev^ing's and morning's milk are mixed and set at a temperature o( from 
76° to 84° F. The card Is allowed to set very firm, which requires 90 mlnnt«& 
It Is cut very carefully and allowed to settle 20 minutes, wheal the wh^ ig 
drawn off. The card Is then gathered in a cloth, pressed, and broken up aererai 
times until a certain degree of dryness has been attained, and then Railed 
lightly and pat to press. Pressure is continued for 5 days, the cheese being 
removed and salted on the outside each day. 

LEVDBN. 

This is a hard rennet cheese made in Holland, where It Is known also u 
Bergues, Delft, Komynde, Koejekaara, and Kobbe. Tbe milk, which is either 
imrtly or entirely skimmed. Is set with rennet at 72° to 75° F. It Is allowed 
to stand for 1 hour, when the curd la cut nnd thrai stirred while bdng wanned 
up to 97°. The heating 1b done by pouring hot whey over the curd. The cord 
Is then dl])ped out with a cloth and kneaded by hand. Caraway seed Is added 
to a portion of the curd which, in filling the hoops, constitates the middle of 
three layers. Tbe cheese is tben put In press. It Is turned after 3 hours and 
n fresh cloth applied. The pressing continues for 24 hours. Salting la done 
on the surface dally. If the rind becomes hard it is washed In whey or wata, 
and occasionally milk is smeared on the surface. Tbe surface is colored wltb 
litmus In alkaline water. A ripened cheese weighs about 26 pounds and is IS 
Inches In diameter and S) to 6 Inches In thickness. As seen on the Americaa 
market, It has a very dark-brown surface. 

LIMBURG. 

This Is a soft rennet cheese made from cow's milk which may contain all of 
the fat or be partly or entirely skimmed. The best Limburg Is undoubtedly 
made from whole milk. This cheese has a very strong and characteristic odor 
and taste. The cbeese la about 6 by 6 by 3 Inches and weighs about 2 pounds. 

The most common synonyms of Limburg are Backstein and Herrg. There 
are, however, many local names for this kind of cheese, such as Algan, Lanark, 
Marlanhof, Morln, St. Michels, Schfltzen, Tanzenberg, Carinthian, Grottenhof, 
Bmmersdorf, Brlol, and Lindenhof. 

Limburg cheese originated In the Province of Ltlttich, Belgium, in the neigh- 
borhood of HervS, and was marketed in IJmbu:^. Belgium. Its mannfacture 
has spread to Germany and Auatrla, where it is very popular, and to the United 
States, where large quantities are made, mostly In New York and Wisconsin. 

Sweet milk is set without any coloring matter at a temperature of from 91* 
to 96° F. wltb sufficient rennet to coagulate tlie milk In about 40 minutes. In 
foreign countries a kettle is used, but in the United States an ordinary rectangu- 
lar cbeese vat la found to be more satlafactory. The curd Is cut or broken Into 
pieces about one-third- inch cube nnd Is stirred fur a short time without addi- 
tional heating. It Is then dipped into rectangular forms 2S inches long, 5} inches 
broad, and about 8 Inches deep. These forme are kept on a draining board, 
where tbe whey drains out freely. When the cheese has been in the forms, with 
frequent turnings, for a sufficient length of time to retain its shape it Is removed 
to the salting table, where the surface is rubbed with salt daily. When the 
anrtace ot tbe cheese commences to get aUppeiy, th« ch«««r% U ^Qt In a ctpeatiic 
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cellar having a temx>eratDre of about 60°. Wbile In tbe cellar tbe snrface of 
each cheeee is rubbed thoroughly at frequent Intervals. Ripening requires 1 to 
2 months. When ripe the cheese Is wrapped la paper, and then In tin (oil, and 
put In hoses, each containing about 50 checsee. 

No Limburg is Imported into this country at the present time, contrary to 
the popular belief. This type of cheese is made bo cheaply and of such good 
quality In tble country that the foreign make has been crowded out of the 
marlcet. 

LIPTAU. 

This cheese Is made In the ProTlnces of LIptau, Saros, and Arva, In Hungary, 
from sheep's milk. Condiments, especially red pepper, are usually added. It is 
rather greasy and has a sharp taste. The details of manufacture are the samo 
as for Brlnaen cheese. 

LIVAROT, 

This Is a soft rennet cheese made from cow's mtlk more or less skimmed. It 
derives Its name from the village of Livarot In the Deiiartment of Calvados, 
France, where tlte Industry Is centralized. This cheese lias the advantage over 
Camembert made In the same region In that It may be manufactured and con- 
sumed during the warm manths. 

The milk Is set with rennet at a temperature of 95° to 1IH° F. After 1| to 
2 hours the curd Is cut and placed on a rush mat or a cloth and allowed to 
drain for about 15 minutes, during which time it Is crumbled aa finely as 
possible. It Is then put into tin hoops or forms 8 Inches In diameter and the 
same in height. The cheeses are turned very frequently until they become firm, 
when they are salted and left on the draining board for 4 or 5 days. At this 
stage they are sometimes sold as white cheese, but more often they are trans- 
ferred to a well-ventilated room for 15 to 20 days and then to the curing cellar, 
which is kept very tightly closed. By thus retaining the ammonia and other 
products the cheese acquires a strong, piquant taste. During ripening the 
cheeses are turned two or three times a week and occasionally wiped with a 
cloth moistened with salt water. After rlpMlng for 10 to 12 days they are 
wrapped with the leaves of Tjfpha latifoUa. commonly called lalche. In 8 to 6 
months they are colored with annatto and marketed. 

LORRAINE. 

This Is a small sour-millt hand cheese made In Lorraine, Germany, and regarded 
as a delicacy in that country. It is seasoned with pepper, salt, and pistachio 
nuts, and is eaten in a comparatively fresh state. The cheeses are made in 
sizes of atwut 2 ounces and sell for a very high price— at the rate of about 60 
cents a pound. 

lOnbbbrg. 

This cheese is made in the small valleys of the Voraiberg Mountains In the 
western part of Austria. The art of cheese making in this locality was 
imported from Switzerland, and the copper kettle and characteristic presses are 
used. Saffron Is used for coloring, and the milk is warmed In the copper kettle 
to 87° to 90° F., at which temperature the rennet is added, enough being used 
to coagulate the milk In 20 to 30 minutea The curd Is cut into pieces the slse 
of hazelnuts and Is cooked with stirring to a temperature of 122°. The curd 
Is dipped into cloths which are put into wooden forms and light pressure ts 
applied. The curd remains in the press for 24 hours, during which time it IS 
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turned occasionally and a dry cloth supplied. Tbe cbeese is tben taken to tbe 
cellar and 1b salted on the Burfece. In the cellar It is rubbed and washed 
occasionally'. When ripe It Is said to be about midway in type between Emm^h 
tal and Llmburg. 

HACONNAIS. 

This Is a French goat's-milk cheese, 2 Inches square by 1) Inches thick. 

HACQUBLINB. 

This is a soft rennet cheese of the Camembert type, 4 Inches In diameter and 
11 Inches thick, made from whole or partly skimmed milk. In the region ot 
Seolls, lu tbe Department of Olse, France. The mtlk is set with rennet at a 
temperature of about 80° F. and allowed to stand for 5 boura, when the card 
Is put into hoops. After 24 hours the hoops are removed and the cheese 1b 
salted and taken to the curing room, where It remains for 20 days or mora A 
cheese weighs about one-fourth of a pound and requires about 2 liters of milk 
in its manufacture. Tbe cheese sells at a lower price than Canieml>ert, made 
In the same region. 

maikAse. 

This is a cheese resembling Gouda. It is made in Holland la the early snm- 
mer. Is softer than the regular Oonda, and hence can t>e marketed at an earlier 
period. 

HAINZ HAND. 

This IH a typical hand cbeese, sometimes called Pimp. The milk Is treated in 
the usual way, and tbe curd after cooling is thoroughly kneaded by hand, the 
thoroughness of this manipulation influencing the quality of the cheese. The 
curd Is then pressed by hand into flat cakes and allowed to dry for a week. 
They are then packed in a Jar or keg and placed In a cellar for ripening. This 
requires from 8 to 8 weeks. 

MALAKOFP. 

This Is another form of Neufch^tel cheese about 2 inches In dlamet^ and 
Qne-half of an inch in thickness. It may be consumed either while fresh or 
after ripening. 

MANUR. 

This cbeese is made in Servla from either sheep's or cow's milk. The nllk U 
flrst heated to the boiling temperature and then cooled until tbe flngera can b« 
held in it. A mixture of buttermilk and fresh whey with rennet Is added. 
The curd is lifted from tbe wbey in a cloth and allowed to drain, when It U 
kneaded like bread, tlgbtly salted, and dried. 

MAQU^E. 

This Is a soft rennet brick-shaped cheese inade from cow's milk in Belgium. 
It is known where made as Fromage Mou. 

mSrkisch hand. 

This cheese is similar to a hand cheese. The milk is treated in the same 
wuy as in hand cheese up to the salting. The curd Is then put In a linen sack 
and heavy pressure is applied. Tbe mass is then cut into oblong pieces and 
allowed to dry and cure as regular band cheese. 
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MAROILLBS. 

This is a soft rennet cbeese of tlie Pont r£v&iue type made from whole or 
partly sliimmed cow's milk in tlie Departments of Alsne and Noid, France. 
There are several Iilnds, varying In size, sliape, and details of manufacture, of 
iFblcb ttie Tuile de Fiandre and Larron are best linown. The cheese as made 
at Marollles Is about 6 Inches square and 2 inches thick ; that miade at Saint 
Aubln, 5 Inches square and 3 inches thick. The I^rron is about 2i iucties 
square and 1} Inches thick, and weighs about 6 ounces. The Tulle de Flaodre 
is about twice as large. The Dauphin Is semilunar In shape and contains herbs. 
A pear-sliaped form designated Boulette may be made In part from buttermlllc. 

The best cheese is made from fresh whole milk, although the most of it is 
made from milk partly or entirely skimmed. The temperature of setting with 
rennet Is about 76° F. and the time allowed from 1 -to 4 hours. The curd is 
drained for I to 2 hours in a box having a perforated bottom, and Is then put 
Into square forms or hoops 5 to 6 inches on a side and 3 to 4 inches high. 
The cheese la turned frequ^itly until firm and then salted on all six faces and 
tak^i to the curing cellar, where it Is washed frequently with salt water to 
prevent the growth of molds. Ripening requires 3 to 5 months. Defective 
cheeses are said to be common. 

MASCARPONB. 

Tbla Is an Italian cream cheese about 2 inches in diameter and 2i inches in 
height. The cream is heated to about 194° F. and dilute acetic or tartaric acid 
is added. The mixture is stirred and drained through cloth and then put into 
molds. It is eaten in a fresh condition. 

MECKLENBURG SKIM. 

This is a rennet cheese made from skim milk and named from the province in 
vhlch it is made. The milk Is placed in a copper kettle and warmed with steam. 
Saffron is added for coloring and sufficient rennet is used to coagulate the milk 
in 30 minutes. The curd Is broken up Into particles the size of peas. The tem- 
perature 1« raised to (Q° F. in 12 minutes. The curd is then removed from the 
kettle by means of a cloth and put into a hoop and pressure applied. This Is 
Increased gradually until it reaches fifteen times the weight of the cheese In 24 
hours. The cbeese is then placed in a drying room held at 70° until a rind Is 
formed. As much salt is then crinkled on the surface as can be absorbed. In 
the meanwbUe the clkeese is tak^i from the drying room and placed In tbe reg- 
ular curing room, which has a temperature of 60° and a relative humidity of 
86 to 96 per cent. 

HIGNOT. 

TMs is a soft rennet cheese ^tber cylindrical or cubical In form. It tms been 
made in tbe Department of Calvados, France, for over 100 years and 
resembles Pont rfivSque and Livarot. There are two types of this ciieese; 
designated white and passC; the first, a fresh cheese. Is made during the period 
from April to September, and the second, a ripened cbeese, is made during tbe 
remainder of the year. 

MONTA5IO. 

This cheese originated In the part of Carinthin, in Austria, called Friaul, 
where the annual product is now valued at ?600,0OO. At the present time It is 
made not only In Carlnthia but in the neighboring provinces and In Italy. 
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The milk, either whole or parll; skimmed, aod conslsUi^ UBoallf of a mix- 
ture ot cow'e nnd goat's milk, is heated In a kettle to 95° F. and eufflcient Kit- 
net is added to coagulate It In 30 to 40 minutes. It Is then cut very carefnll; 
to the size of peas and heated gradually to a temperature of 120°. When the 
desired temperature Is reached, which is ueuallj la about one-half hour, heat- 
ing is stopped and the stirring continued for 30 to 40 minutes. Some of the 
whey Is dlppeA from the ketde and the curd Is removed by means of a clotk 
The cheese Is pressed for 24 hours, during which time It Is turned frequaiUy. 
The salting requires usually about one month, the total amount applied varying 
from 2i to 3 per cent of the weight of the pressed cheese. After salting, the 
cheese is taken to a well-ventilated room and allowed to dry. In this room ihe 
cheese Is turned- frequently and rubbed in order to free it from molds. When 
dry It is scraped carefully and taken to the curing cellar. The cbeese Is heie 
rubbed frequently with a -coarse cloth, and when the rind has become firm and 
does not show the presence of mold, olive oil la usually applied. Sometimes the 
rind Is colored black by means of soot. 

The fresh cheese is almost white. The old cbeese becomes yellow, granular, 
and has a sharp taste and characteristic odor. It U usually eaten when 3 to 
12 months of age, but may be kept much longer and then grated. 

MONTA VOMER. 

This Is a sour-milk cheese made In Austria. During the process of manufac- 
ture dried herbs (Achillea moscliata and A. atrata) are added. 

MONT CENIS. 

This Is a hard rennet cheese resembling the Imitation Roquefort varieties like 
Gex and Septmoncel %nd made In the region of Mont Cenis, in the southeastern 
part of France. The milk used Is usually a mixture of cow's, sheep's, and 
goat's. The evening's milk la usually skimmed and added to that of the morn- 
ing. Primitive methods of cheese making are employed. The milk Is set with 
rennet at a temperature of about 85° F. Tlie curd Is then cut and allowed to 
drain for 24 hours, when fresh curd is thoroughly mixed with It The mixture 
is then put into molds and moderate pressure applied. After turning frequ^itly 
(or several days, and salting, it Is transferred to the curing cellar, where It ia 
turned frequently, washed with salt water to check the growth of molds on the 
aurface, and allowed to ripen for 3 to 4 months. The ripening Is due mainly to 
a iKnlcllllum which Is sometimes Incorporated in the curd by means of moldy 
bread. A ripened cheese la about IS inches In diameter, 6 to 8 inches in height ' 
and weighs about 25 pounds. 

MONT D'OR. 

This is a soft rennet cheese of the Pont I'fivSque type, formerly made from 
goat's milk but now made almost exclusively from cow's milk. Sometimes a 
email amount of goat's milk Is added to the cow's milk. 

It derives its name from Mont d'Or, near l,yon, in the Department of RhRn^ 
France, where It Is said to have been made for over three centuries At the 
present time it is made not only in RhOne and neighboring Departments bnt 
in the other parts of France, esipecially Eure and Oise. 

Whole or partly skimmed milk Is set with rennet at a temperature of 90° 
to 100° F. The curd. In from one-half hour to 2 hours after the addition of 
the rennet to the milk nnd with or without cutting, is put into circular formii 
or hoops about 4} Inches In diameter and 3 inches high. These rest upon a 
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draining board covered with straw. After nbout 1 bour the cbeese Is turned, 
and frequently thereafter until flnu. A disk witb a light weight U sometimes 
placed upon each cheese In order to hasten the removal of the whey. The 
elieese is salted on the surface. Much of it is sold In a fresh condition. It Is 
tlw ripened for about one weel: in summer and 2 to 3 weeks In winter, during 
fflilcb time it is turned frequently and washed with salt water to prevent the 
fpmth of molds. 

MONTHLfiRY. 

Tbia is a soft rennet cheese made from cow's milk in Selue-et-Oise, France. 
A large cheese Is about 2 inches thick and 14 Inches In diameter and weighs 
about &} pounds. There Is also a smaller sized cheese which weighs about 3 
jioonds. Either whole mltk or partly skimmed milk Is used. Rennet Is added 
td Cbe mtlk at ordinary temperatures, and the curd wbai sufficiently firm is 
brokea up, put Into molds, and subjected to pressure. After salting the cheese 
is cured for 8 to ]5 days in a so-called drying room and then ripened in a 
ceilai at a temxierature of about 65° F. During ripening the cheese becomes 
covered at first with a wbltisb mold and later witb a blue mold In which red 
spots appear. It is ready for sale at the end of about 1 month. 

MOZARINBLLI. 

Tills Is a soft rennet cheese made from cow's mtlk In Italy. 

hCnster. 

Mdnsler Is a r^inet cheese made from unskimmed cow's milk In the western 
part of Germany, near the Vosges Mountains, and named from the city of 
Mttoster, near which it is made. Similar cheese made In the neighlwrlng por- 
tloD of France Is called G^rom^, and Mduster cheese made near Colmar and 
-Straiid)urg is sometimes given the names of these two cities. 

The milk is set at about 90° F. with sufficient rennet to coagulate it. in 30 
mlnates. The curd Is then broken up and allowed to stand for 30 to 45 minutes 
wltbont stirring, when It is dipped with a sieve which holds back the small 
particles of curd and gives a 'Slight pressure to the curd. After removing the 
nbey the curd is scooped Into forms or hoops and caraway or anise seed Is 
aaaally added. The hoops are made In two parts, the lower of which Is 4 
Incbes high and 7 inches in diameter with holes In the bottom for draining, and 
tbe upper of which Is of the same dimeaslons. The whole resembles an ordl- 
iiar; cheese hoop with bandages. Tbe hoop Is lined with cheese cloth. After 
tbe cord has been tn the hoop for 12 hours the upper part of the hoop can be 
removed. The cheese is turned and the cloth removed. The cheese Is now put 
In the upper portion of tbe hoop and turned frequently for 4 to 6 days. The 
temperature Is held in the meanwhile at 68°. Aftet salt has been rubbed on 
tbe surface daily for 3 days the cheese Is taken to tbe cellar, which has a tem- 
perature of 51° to 55°, where it Is allowed to ripen for 2 to 3 months. The 
cbeeae sells for about 15 cents a pound when ripe. 

MYSOST. 

Hysost is made from whey and Is a product of Norway, Sweden, and Denmark, 
and to a very limited extent of tbe United States. It has a light-brown color, a 
battery consistaicy, and a mild, sweetish taste. 

The method of manufacture is as follows : As soon as the curd of the regular 
cheese Is removed from tbe whey, the whey Is strained and Is put in a kettle or 
i»tge pan over the fire and the albuminous material which rises to the surface 
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Is Bklmmed off. The whef la evaporated as rapidly as poasible with constant 
and thorough stirring. When it has reached about one-fourth Ite original 
volume the albumin previously skimmed oS is returned and sUned thoroughly 
to break up all possible lumps. When the whey lias attained the consistency of 
thickened milk it is poured gulckly into a wooden trough and stirred with a 
paddle until cool to prevent the formation of sugar crystals. This can then be 
molded Into the desired form. In this country it Is usually made into cylin- 
drical shapes and wrapped In tin foil. PrumQst Is a local name for this cheese. 

NBSSBL. 

This is a soft-cured rennet cheese made from unskimmed cow's milk. It is an 
English product and la made round and very tbln. 

neofchAtel. 

This Is a soft rennet cheese made estengively In the Department of Seine- 
InfSrieure, France, from cow'B milk either whole or skimmed. Bondon, Mala- 
koff, Petit Carr&, and Petit Suisse are essentially the same as Nenfchfltel, but 
have slightly different shapes. 

The milk, preferably fresh, is set at 85° F. with only so much rennet aa la 
necessary to secure the desired coagulation in 24 hours In summer and from 
30 to 48 bout's in winter. The curd is then inclosed lu che^e cloth and drained 
for 12 hours,' after which it Is subjected to pressure for another period of 12 
hours. It Is then thoroughly kneaded by hand or. In the larger factories, by 
mertns of a curd mill and pressed Into thin cylinders about 2 Inches in diameter 
and 3 inches high. The cheeses are removed soon from the molds, salted, and 
replaced. After draining for 24 hours they are transferred to the so-called dry- 
ing room, where they become covered with white and later with bine molds. 
They are then taken to the curing cellar, where the ripening procesa ia con- 
tinued for 3 to 4 weeks. The appearance of red spots on the surface is taken 
as an indication that the ripening has progressed far enough. The cheeses are 
then wrapped in tin foil and marketed. 

Au imitation of the Neufcbfitel cheese is made In the United States which la 
very probably as good as the French variety. Makers in this country have 
attempted to vary this cheese by the use of condiments. Pimento, or Pepper 
Cream, Is a Keufchdlel cheese in which 1 pound of red peppers la used tor 
every 10 pounds of cheese. The peppers are ground very fine and thoroughly 
mixed with the cheese; the whole is then molded into forms and kept in a 
cold place. 

NEW MILK. 

This cheese is made In Holland. The process of manufacture resembles that 
of Gouda cheese. It is made only In limited quantities at the beginning of the 
summer season and is eaten fresh. 

NIEHEIH. 

This is a sour-milk clieese made In Westphalia and named from a city In that 
province. The sour milk Is heated to a temperature of 100° to 120* F. The 
curd la collected In a cloth and allowed to stand for 24 hours, when it is worked 
until In a fine condition. The curd is made un Into cakes which are put into a 
cellar and turned frequently for 5 to S days. It is then broken up, and salt and 
caraway seed, and sometimes beer or milk, are added. The cheese is covered 
lightly with straw »nd Hnally packed in casks with hops and allowed to rlpeu. 
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NOSTBALB. 

TblB name la applied locally to two kinds of rainet cheese made from cow'a 
milk in tlie mountainous regions of northwestern Itiily. The hard cbeese, des- 
ignated Formaggio Duro, Is made during the spring while the herds are atill 
In tlie valleys, and the soft cheese, Formaggio Tonero, during the summer when 
Ihej are pastured In the mountains. The cbeese is said to be a very old variety 
and the methods of manufacture to have remained primitive. A cheese desig- 
nate Rasctaera, made In the region of Mondovl, Is probably the same as 
Soetrale. 

OLIVET. 

This is a soft rennet cbeese made from cow's milk. The mannfactnre of this 
variety originated sontb of Orleans, In the Department of Lolret, France. Tim 
indastry Is now carried on north of Orleans near Olivet, to which place the 
cbeese doubtless owes Its name. There are tiiree forms of this cheese, desig- 
nated white or summer cherae. blue or the ordinary half-ripened form, and 
ripened. In general the process of manufacture resembles that of Camembert. 
Tlie ordinary form Is made from either whole milk or partly skimmed milk. 
About 2 hours after the addition of rennet the curd is placed In a receptacle 
having holes in the bottom and sides and allowed to drain for 24 hours, when 
It Is put Into forms about 6 Inches In diameter. The cheese is turned and 
salted the nest day, and about 1 day later is taken to the first curing room, 
where It Is placed on shelves covered with straw. This room la kept at a tem- 
perature of about 66° P. Here the cheese becomes red In a few days and later 
blue. The blue color Is a sign of maturity, and its appearance requires from 10 
to 19 days In summer and 1 month in winter.. The cheese Is then ready for 
marketing. When properly cared for It may remain in good condition for sev- 
eral months. The form designated ripened is made In the same way until the 
'•ttie color appears, when the cheese Is put Into the curing cellar, where ripening 
la carried to a much further extent Ordinarily this requires from 15 to 3l> 
^ays, but the cheese is here sometimes covered with ashes, which are believed 
to hasten the ripening process. Tbe form designated white or summer cheese 
Is made from whole milk, to which cream is sometimes added. The curd Is 
obtained In the ordinary manner and pressed Into molds, in which it Is sold 
as freeh cheese, summer cheese, white cheese, or cream cheese. 

olmOtzbr QUARGEL. 

This is a hand cbeese made extensively in tbe western part of Austria. It 
is Ij lnch«8 la diameter and one-third of an hicb thick and contains caraway 
seed. It is made with 5 per cent of salt and after drying is put In salt wbey 
for a time. It is then packed in kegs and ripened for 8 to 10 weeks. In all 
other respects the manufocture is identical with that of hand cheese. 

PAGUA. 

This is a more or less successful Imitation of Gorgonzola cheese, made in the 
Canton of Tlclno, Switzerland. A cheese Is 8 inches in diameter and 2 Inches In 
thickness. The milk is set at a temperature of 100° P., the time iillowed being 
about 15 minutes. Tbe curd is broken up, stirred, and put Into hoops. When 
sufficiently drained the cheese Is taken to a cool cellar and placed on straw, 
where fermentation la usually very rapid and mnrked. The process Is delayed 
to some extent by excessive suiting, which is continued for about 1 month. 
Tbe cheese Is very soft In consistency and has a pleasant aromatic flavor. 
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PAGO. 

This la a rennet cbeeae made from sheep's mllb in tbe Island of P&go, In tlie 
Province of Dalniatia, Atistrfa. It is put up In sizes weighing from one-hatf |o 
S pounds. 

PARMESAN. 

This name Is In common use outside of Italy for the dieese made and known 
In that country for centuries as Grana, the term " grana " or " granoua " referring 
to tbe granular appearance of the cheese when brolcen, as is necessary on acconnt 
of the hardness of the cheese, which makes cutting practically ImposBlble. 
There are two quite distinct kinds of this cheese, one made in Lombardy and tbe 
other In Emilia, tbe centers of production being separated by tbe Biver Po. 
Parma, situated in Emilia, hue long been an important commercial center fot 
both Iclnda, and to this fact the name Parmesan is due. The use of the term 
" Parmesan," however. Issomettmes restricted to the cheese made In Lomttardy, 
tbe term " Regglan " being used to designate that made in Eimitla. Italian writers 
refer usually to tbe Lombardy cheese as Cacio or EV)rmagglo Grana Lodigiano, 
Lodi being an Important center of trade, and to tbe Bmllian cheese as Grana 
Pannigiano or Regglano. The Lodi cheese Is lai^r and made from a poorer 
quality of milk than the Beggiaa The latter is colored and brings a much 
blgher price. The following description of the process of manufacture affiles 
equally well to both kinds: 

The milk, which has been skimmed to a greater or less extent, Is beated Id 
copper kettles to a temperature varying, according to the acidity of tbe milk, 
from 90° to 100° P. Tbe kettle Is then removed from the Are, rennet added, 
and tbe kettle covered and allowed to stand for 20 minutes to 1 bonr, when the 
turd Is cut very fine and cooked, with stirring, to 115° to 125° F. for 15 to 45 
minutes. Tbe curd Is removed from tbe kettle by means of a cloth and after 
draining for a short time Is put Into hoops. Tbese are about 10 Inches high and 
18 incbes or more in diameter and are lined with coarse cloth before filling. 
Pressure is then applied for 24 hours, the cheese being turned frequently and 
the cloths changed. The salting, which Is begun In 1 to 3 days after remov- 
ing from the press. Is continued for a considerable length of time, often 40 
days. The cheeses are then transferred to a cool, well- ventilated room, where 
tbey may be stored for years, the surface being rubbed with oil from time to 
time. The exterior of tbe cheese Is dark green or black, due to coloring matter 
rubbed on the surface. A greenish color in ttie Interior has been attributed to 
the contamination witb copper from tbe vessels in which the milk Is allowed to 
stand before Bkiraming. 

The Lombardy cheese made from April to September is known locally as Sorts 
Maggeoga and that from October to March as Sorte Vermenga. The Regglan 
cheese Is made only In summer. 

Parmesan cheese when well made may be broken and grated easily and may 
be kept for an indefinite number of years. It Is grated and used largely for 
soups and wltb macaroni. A considerable quantity of this cheese is Imported 
into this country and sells for a very high price. 

PSCOKINO. 

The Formagglo Pecorlnl are tbe sheep's-mllk cheeses made In Italy and of 
which there are numerous more or less clearly defined kinds. The most com- 
mon cheese of this sort Is the oue designated Caclo Pecorlno Romano, or 
merely Homnno. This varies considernbly In size and sbape. Tbe weight may 
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fsnge trom 2 to 25 pounds. A cheese o( ordinary size Is about 10 Inches In 
. dltnteter and 6 Inches In thickness. The interior is slightly greenish iu color, 
wOKvbat grannlar, and devoid of eyes or holes. In mailing Romano cheese 
tbe milk ts heated to 100° F. and coagulated by rennet In 15 minutes. The curd 
iB cot, cooked to 120°, stirred, and put Into forms and allowed to drain. Salt- 
ing 1b done both by Inuuersion in brine and by rnbblng salt on the surface. As 
I as T to 8 per Qeat of salt is usually [nconiorated In tbe course of one 
tDonth. This process Is sometimes faellituted by punching several holes In the 
cheese. Rlpenjng Is usually done at a temperature of 60° to 70° and requires 8 
months or longer. 

The Pecorlno Dolce Is artificially colored with annatto and subjected to con- 
siderable pressure In tbe process of manufacture. 

Fecorino Tnecano is a smaller cheese than the Romano, measuring usually Q 
Inches in diameter and 2 to 4 inches In thickness and weighing 2 to 5 pounds. 

Among the Bbeep's-milk cheeses bearing local names are the following : An- 
cona, Cotrone, Igleslas, Leonessa, Puglla, and Viterbo. In the manufacture of 
Viterbo cheese tbe milk is curdled by means of a wild artichoke, Cynara 
scolymti*. 

PFISTER. 

This cheese Is classed In the Emmental group, though its method of manu- 
(actnre differs materlaUy. It Is made from fresh skimmed cow's milk. It takes 
Its name from Pflster Huber, in Cham, Switzerland, who evidently was the first 
to manufacture It. 

The milk is set at 85° P. with sufficient i-ennet to coagulate it in 30 minutes. 
Tbe curd Is cut coarse and allowed to stand for 15 minutes when the whey is 
dipped off. The curd la again stirred for 5 minutes, care being taken that the 
'emperature does not fall below tbe settlug point The curd is again allowed 
to stand for 5 minutes, when It Is taken from the kettle in a cloth and put In a 
'■(■op, where It is pressed for 24 hours, being turned occasionally and dry cloths 
substituted. Tbe cheese is transferred from ttie press to the salt bath, where 
It remains for 3 days. It is then taken to a moist room having a temperature 
*>' 8S°. Here it Is placed on shelves and turned and salted occasionally. The 
<^l>eeBe Is ready for market at about weeks of age. It Is drum-shaped, like a 
^ibaracterlstlc Emmental. but not so large, weighing about 50 pounds. 

PHILADELPHIA CREAM. 

This is an ordinary cream cheese put up by a firm in Kew York State. It Is 
3 by 2} by li Inches in size and is wrapped In parchment paper and tin foil. 

PINEAPPLE. 

This cheese, which is said to have had its origin In Lltchgeld County, Conn., 
about 1845, Is so named from the fruit of that name which tbe cheese is made to 
resemble In shape. It is a hard rennet cheese made from whole cow's milk. The 
cheese is quite hard and Is rather highly colored. Tbe early process of manu- 
Fuctnre is the same as with Cheddar, except that It Is cooked much harder. The 
curd Is pressed In the desired shape in various sizes up to 6 pounds In weight. 
After pressing, the cheese Is dipped for a few minutes In water at 120° F. and 
is then put In a net for 24 hours, which gives It the diamond-shaped corruga- 
tions on the surface. It requires several months to ripen, and during this 
time tbe surface is rubbed with oil, which makes it very smooth and bard. 
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PONT VtviQUB. 

This is a aoft rennet cheese made from cow's mlllc. Three grades are recog- 
nized, depending upon the quality of the milk used. A Pont !'fiv6que cbwse 
is atKiut 4} IncheB square and 11 inches thick. 

This ciieeee was made in the thirteenth century In the valley of Auge, ttm 
which It derived Its earlier name Augelot, and by corruption Angelot. The 
principal seat of the industry at the pres«it time is Pont rfivSque and Tlelnlty, 
in the Department of Calvados, France. The manufacture of tills cheese la o( 
considerable Importance In the r^lon designated. The milk used may I>e eLtber 
whole milk with or without the addition of cream, a mixture of whole and 
skimmed milk, or milk entirely skimmed. 

Coloring matter and warm or hot water are usually added to the milk before 
setting with rennet, which Is done at a temperature of about 95° F. After 
standing for 15 to 30 minutes the curd is cut, removed to ^ draining board 
for a few minutes, and then put Into square forms or hoops. The cheese is 
turned very frequently during the first half hour and Ave or sU times nwre 
during the remainder of the first day. It is salted the second or third day 
and transferred to a well- ventilated room for several days. When sufflciently 
dried it Is taken to the curing cellar. During drying and ripening the cheeses 
are turned eveiy day and while in the cellar are washed frequently with nalt 
water. Ripening requires usually from 3 to 6 weeks. 

PORT DU SALUT. 

This Is a rennet cheese made from cow's jnllk. In many respects it Is Inter- 
mediate between the, soft and bard varieties. The rind is firm and retiataai 
but the interior is soft and homogenous, though it does not become semtUquid 
like the interior of Brie cheese. This variety of cheese orlgina.t«d about 1S66 
in the Trapplst Abbey, Port du Salut, situated about 6 miles from Laval, In the 
Department of Mayenne, France. While the process Is to some extent kept a 
secret by the Trappists, very successful Imitations are made outside of the 
monasteries In this reglcm: 

The mlik, either whole or partly skimmed and preferably slightly acid, is 
heated to 90° to 95° F. and sufficlrat r«iQet added in order to secure the de- 
sired firmness of the curd In about 30 minutes. Coloring mattH Is nsuaUr 
added to the milk. The curd is cut very flue and in a manner similar to that 
followed In making Emm«ital cheese. This requires about 20 minutes. A 
part of the whey may then be removed. The curd is then stirred and may be 
heated or cooked to a moderate degree- The final temperature reached in 
cooking varies from 100° to 105°, depending upon the acidity of the milk, "me 
time required In stirring and heating is about 20 minutes. Tlie curd Is then 
allowed to settle and the whey removed. After being stirred vigorously for 
two lo four minutes, the curd Is put Into molds which are of two sizes, the 
smaller about T inches in diameter and the larger about 10 Inches. A disk 
Is placed on the cheese and pressure applied by means of presses for 10 to 12 
hours, the cheese being turned and the cloths A^uentty changed during this 
time. The nest day the hoops are removed and the cheese salted. After drying 
for about 24 hours, it is transferred to the ripening cellar, where it remalne 
from 5 to 6 weeks. In this place a (emiierature of about 55° and a relative 
humidity of S5° to 90° is preferred. During ripening the cheeses are turned 
very frequently and washed with salt water, the frequency depending some- 
what upon the rapidily with which molds develop. The cheese Is often soM 
before the ripening process is entirely complete^ 
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POTATO. 

TblE cheese Is made in ThnrJagia. la the central part of Genuany. In ttie manu- 
fiictiire of potato cheese, cm^l In made from sonr cow's milk, or iu aoni« cases 
from renneted milk. Sometimes sheep's or goat's milk Is used. Ttie iwtatoes 
are boiled and grated or mashed. One part of the potatoes Is thorougbly mixed 
or kneaded with two or three parts of the cnrd. In the better cheese three 
EartB of potatoes is mixed with two parts of cnrd. Dnring the mlxlnjc salt is 
added, and aomeflmes carawaj seed. The cheese is allowed to stand for 2 to 4 
dsTs while a fenneotation takes place. After this the cnrd Is again tboronghly 
kneaded and placed tn forms for a day. It Is then dried and Is siHnetimes 
coreted with beer or cream. It Is finally placed in tnba and allowed to rli)en 
fbr M dajK 

A rarletj of this cbe^ IB made In the United States. It Is probable, how- 
ever, that this Is not allowed to ripen for quite so long a period as the Euroi>ean 
potato cheese. In all other essentials It appears to be Identically the same. 

POTTED. 

This cheese Is rery likely of domestic origin. It Is nsaally prepared from 
wen-rlp«ted Cheddar cheese by grinding It very fine and mixing with bntter, 
condiments, ^liits, etc. In tbe past this has been pat np tn small porceloln 
Jars, but at tbe presoit time a portion of it Is wrapped in wased paper and 
either dn or lead folL This ordinarily goes by the name of Club cheese. 

PRATTIQAU. 

"nils Is made from skimmed cow's milk and Is so named from the vallej' of 
Switzerland In which It 1b made. Its manufacture Is tbe same as that of Lim- 
bing Cheeses weigh from 20 to 25 jKninds. 

PRBSTOST. 

Prestost Is a product of Sweden, where it is often called Saaland Pfarr. It 
Ii a retmet cbeeee made from freeb cow's milk nnd resembles Oouda. It was 
known in the eighteenth ceatury. The milk Is set at B0° F. and Is allowed to 
become very firm, when It Is cut coarse with a wooden knife and poured Into 
a sieve, which allows the whey <o drain off. The curd Is then put Into a cloth 
and kneaded. Whisky Is mixed with tbe curd, which Is then packed in a basket, 
nnfl after aome salt is sprinkled on the surface It Is put into the cellar. The 
cloth Inclosing the cheese is changed daily for S days, after which the cheese ta 
washed with whisky. A cheese is cylindrical In shape and weighs 5 to 30 
pounds. 

PROVIDBNCB. 

This cheese Is aI>oont 8 Inches in diameter and 1} Inches thick, nnd very 
closely resembles Port du Saint It Is made In the monastery of Rrlcquebec In 
tbe Department of Manche, France. 



This ts one of the most esteemed of the several kinds of bard rennet cheese 
tnade ta central and southern Italy from cow's milk, including also that of but- 
faloea. Tbe cheese ts round or oval and weighs from 4 to 6 pounds. Smaller 
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Blssee weighing about 2 pounds are known aa Provoloni. In man; respects, \a. 
eluding the cooking of the curd with hot water and the smoking of the ctie«8e, 
Frovole and Provoloni resemble CaciocavaJlo. Considerable amounts of tbl^ 
cheese are imported Into the United States. 

PULTOST. 

PaltoBt, aiso calied Knaost, is made nsually from sour milk, but It ma; be 
made with rennet. It is a Iv'orweglan product and is made la private dairies ig 
the mouutai^is of that country. The mtik Is placed In a kettle and If not war 
enough to coagulate on warming the acidity la Increased by the addition a 
buttermilk. When sufficient acid hae developed the milk Is wanned to 113' f. 
The curd is broken up with a scoop and stirred to keep It from matting ti^etlitt 
while It Is being Iieated to 140°. It Is then dipped and ground up fine. Butter- 
milk is added and tlie whole is thoroughly kneaded and put Into troughs, where 
It Is covered with a cloth. It is allowed to stand for three days with occaaiouaj 
stirring. 

QUBSO DB CINCHO. 

This is a sour-mllk cheese made In Venezuela and Icnown also as Qaeffi dg 
Palma Metida. It is exported in the form of balls 8 to 16 Inches In diameter 
and wrapped In palm leaves. 

QVBSO DB HOJA. 

This is a Porto RIcan cheese made from fresh cow's mUk. The cord is cut 
into blocks about 6 Inches square and 2 Inches thick. After part of the w]xj 
is drained off, which may require several hours, tlie pieces of curd are Imnmsed 
in water or whey having a temperature of 150* F. This gives a tough Uja 
to the block of curd, which Is then removed to a table and pressed or stretcW 
by the use of a broad woodra spoon or paddle. Salt is sprinkled on the aorfiue 
and the piece of curd Is folded and wrapped In a cloth and squeezed to fnw 
out the moisture. The finished product Is about 6 Inches in diameter, ItoS 
inches thick, and has slightly rounded top and bottom surfaces. When tl» 
cbeese Is cut it appears to be In layers lllte leaves uixtn one another, hone Ite 
name, elgnlfyiug leaf cheese. 

QUBSO DB MA^O. 



QUBSO DB PKBNSA. 

This is a Porto RIcan product, and is a hard rennet cbeese made tnm m- 
skimmed cow's milk. The milk Is allowed to stand six hours without codiai, 
and rennet Is then added. The cnrd Is broken by hand or with a stick, god 
after part of the whey Is separated the curd is transferred to a table and li 
broken Into small pieces. It la then put in wooden frames, and salt is added 
either as the curd goes Into the frame or by sprinkling on top. Light preamn 
Is applied, either by hand or by means of a screw. After leaving tlie preaa tK 
cheese is placed on racks. It may be eaten fresh or allowed to stand for 2 
months. The cheeses are 11 inches long, 5J Inches wide, and 3 inches thltfc 
and weigh about 5 pounds. The name signifies pressed cheese. 
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QUESO DE PUNA. 

Tbls Is a Porto Rican product, resembling very much the Cottage or Dutch 
clieeee of tlie United States. Tbe milk is set with rennet and tbs curd is thor- 
oui^lily mashed or kneaded by Itand, salt being added at the same time. The 
curd la put In a hoop S inches in diameter and Ij inches deep, where it remains 
without pressure for 2 or 3 days, or until it will keep Its form. The clieeae U 
eatffiQ fresh. 

RABACAL. 

This ie a round, rather firm cheese made from the milk of Bbeep and goats in 
the Ticinlly of Coimbra, Portugal. A cheese Is 4 to 5 Inches in diameter and 1 
inch thick. 

RADBN. 

This is a hard rennet cheese made from skim milk In Mecklenburg. The 
cheeses are 16 Inches In diameter and 4 laches thick, and weigh 32 poimds. 
The process of manufacture does not diHer materially from that of EmmentaL 

RANGIPORT. 

This cheese Is In every way analogous to Port du Salut. It is sbout 6 inches 
In diameter and 2) Inches thick and weighs abont 21 pounds. It Is made In the 
Department of Selne-et-Olse, France. 

RAYON. 

This Is a special type of Emmental cheese, made largely In the Canton of 
Fribonrg, Switzerland, for exportation to Italy, though some is now manu- 
factured in Italy. It Is made of partly skimmed milk, and the cooking Is con- 
tinued to a point that insures a very dry, hard clieese, which develops no eyes. 
After curing it is shipped largely to Turin, where it is placed on edge on shelves 
in a dry, warm cave, and the fat leaks out, leaving the cheese exceedingly dry 
and bard, whei ft is used for grating. After the drying process the cheese Is 
called Baper. 

REBBIOLA. 

Rebbiola, or Robiola, is a soft cheese, made principally In the Alpine districts 
of Italy. The process of manufacture is very simple. It is generally made 
from milk skimmed after 12 hours, but whoie milk Is sometimes used. The 
cheese ts circular and weighs about 2 pounds. The ripening process is very 
rapid, requiring usually 12 .to IG days. Tbe milk Is set at a temperature of 
90° F., the time allowed being usually about one-half hour. The curd is cut 
fine and put into molds 8 inches in diameter and 6 inches high, the bottom 
being perforated. Five hours later tbe cheeses are removed from the molds 
and placed on a draining twatd covered with straw. After 2 or 3 days they 
are salted and then ripened. 

RBBLOCHON. 

Tbia Is a soft French cheese, weighing 1 to 2 pounds. It Is made from fresh 
whole milk, which is curdled with rennet at a temperature of S0° F. or above, 
the time allowed being about 30 minutes. Tbe curd Is cut to the size of peas, 
cooked to abont 9S°, and after tbe removal of the whey is put into molds about 
8 Inches in diameter and 2 Inches in height A weight of about C pounds ia 
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placed upon eiich cbewe, wliich Is tomecl freqnently and Baited after alumt 

12 bours. In a moist room bavtog n temperature ot about 60° tbe desired 

degree of ripening iB secured in 4 to 5 weeks. An Imitation of tbts cbeese, 
wade In Savoy, France, is known as Brlaeoon. 

REINDEER MILK. 

In Norway and Sweden tbe milk of tbe reindeer Is sometimes used for 
cheesemaking. Rennet is added at 100° F., and the curd is cut and dipped 
into a lai^e frame, wbere It Is pressed llgbtly. The mass of curd is then cut 
Into pieces 5 by 4 bj' 2i Inches, which are salted on tbe surface and are allowed 
to ripen in a dry curing room. 

RIESENGEBIRGB. 

This is a soft rennet cheese, made from goat's milk In the mountains on tbe 
northern border ot Bohemia. Tbe milk Is set at about 90° F. The curd Is 
broken up and the whey dipped oft, after whlcb tbe curd is put In forms, where 
It remains In a warm place for 24 hours. It is tben covered with salt and after 
drying for 3 to 4 days is placed In tbe curing cellar. From each 100 pounds 
flf milk 18 pounds of cheese Is secured. 

RINNBN. 

This Is a sour-milk cheese which was known In the eighteentb centniy.. It 
Is made In Pomeranla from milk sufficiently acid to cause a precipitation of the 
curd when it is warmed to about 90° F. The cbeese derives its name from the 
wooden trough in wblcb It is laid to drain. Tbe curd Is broken up and heated 
to expel tbe whey. The curd Is loieaded by hand and caraway seed is added. 
It Is molded Into forms and pressed. Salt la then rubbed on the outside. The 
cheeee'is dried and put In a bos to ripen. 

ROLL. 

This is a hard rennet cheese, made in England from unskimmed cow's milk. 
It is cylindrical in shape, 8 Inches high by 9 Inches In diameter. A cheese 
weighs 20 pounds, 

ROLLOT. 

Tbis Is a soft rennet cheese, 2i Inches In diameter and 2 Inches thick, made 
In the Departments of Somme and Oise, France. 

ROMADOUR. 

Romadonr, Remondon. or Romatur cheese is a aouthera BaTarlan product 
similar to Limbnrg. It Is 4) by 2 by 2 inches in ^ze and wtighs 1 pomid. It 
Is said to be a little finer variety of cheese than Llmburg and to sell for a 
ttilgbtly higher price. 

ROQUEFORT. 

This is a hard rennet cheese made from the milt of sheep. There are, how- 
ever, numerous imitations or rarletles closely resembling Roquefort, such as 
GeK and Septmonccl. made from cow's mllb. One of the most striking charac- 
teristics of this cheese is the mottled or marbled appearance of the Interior, due 
to the development of a penlcilllum. which is the principal ripening agent. The 
manufacture of Roquefort cheese lias been carried on In the southeastera part 
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of France for at least two centuries. The iudustrj' is iiarticularly Important 
In the Department of Avoyron, In which Is situated the village of Roquefort, 
from which the cheese derives Its name. It Is also made in Corsica. Imltntlona 
of Boquefort cheese are made in various countries. 

The eveiing's niflk la heated to 140° to 150° P., cooled, and kept over night. 
After being sklmuied. it is mixed with the fresh morning's milk. The mixture 
Is then Bet with rennet at a temperature of about 90°. In from 1 to 2 hours 
after the addition of rennet the curd Is cut until the particles are about the size^ 
of walnuts. The whey which rises to the surface Is dipped ofF and the curd Is 
put into, hoops which are about 8) Inches in diameter and 3) Inches In height. 
The hoops are filled usually In three layers, a layer of moldy bread crumbs 
being InterBpersed between the first and second and second and third layers. 
Tlte bread used for this purpose is prepared from wheat and barley Bour. with 
the addition of whey and a little vinegar. It is thoroughly baked and kept In 
a moiBt place for 4 to G weeks, during which time It becomes permeated with 
a growth of the mold referred to. The crust is removed and the Interior iB 
cnunbled very fine and sifted. The cheese is subjected to pressure, which is 
gradually Increased, for 10 to 12 hours. It is turned usually 1 hour after 
potting Into hoops. At the end of about 12 hours It is wrapped in cloth and 
taken to the first curing room. The cloths are frequently changed during the 
10 to 12 days the cheese remains in this place. 

Formerly the manufacture of the cheese up to this stage was carried on by 
the shepherds themselves, but la recent years centralized factories have tieen 
eBtabUshed and much of the milk is collected and there made into cheese. The 
cheese is then taken to the caves. These are for the most part natural caverns 
which eilst in large numbers in the region of Roquefort. The temiierature in 
these caves Is 40° to 45°, and the air circulates very freely through them. 
Iteeently artificial caves have been constructed and used. When the cheeses 
teach the caves they are salted, which serves to check the growth of the mold 
on the surface. - One or two days later they are rubbed vigorously with cloth 
and are afterwards subjected to thorough scraping wltta knives, a process for- 
merly done by hand but now much more satlfactorily and economically by ma- 
chinery. The salting, scraping, or brushing seems to check the development 
of mold on the surfaca In order to favor the growth of mold in the Interior, 
the cheese is pierced by machinery with 60 to 100 small steel needles, which 
process permits the free access of air. The cheese may be sold after 30 to 40 
days or may remain In the caves as long as 5 months, depending upon the 
degree of ripening desired. The cheese loses during ripening by BcrapIng and 
evaporation as much as 2G per cent of the original weight. The weight when 
ripened is about 4) to 5 pounds. 

SAANEN. 

This Ib a type of Emmental cheese made In Switzerland from cow's milk. It 
ts sometimes known at Hartkase, Relbkiiae, and Walliskilse. First mentioned 
In the sixteenth century, It Is still manufactured extensively at the pres^it 
time and. exported to a limited extent. It sells for a higher price than the 
regular Emmental. Tbe process of manufacture is Identical with that of 
Rmmental, except that it Is cooked much dryer, takes much longer to cure, and 
keeps longer. The cheese weighs from 10 to 20 pounds. The eyes are ffewi 
and small. 

The rlpenii^ period is never less than 3 years and many require as long as 
9 years, the average being 6 years. The cheeses are liept to great ages. It 
b^g the oistom to make a cheese at the blrtb of a child and eat it at ttio 
10415* —Bull. 140—11 1 
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burial feast or even at tbe burial feast of a son of tbe cHild for wliom It te 
made. One cheese is mentioned as being 200 years old and is considered a great 
bonor to tbe bousebold. Uany cheeses are kept until tbey nre 30 years old. 

SAGE. 

This cbeese is made by the ordinary Cheddar proce^, and may be of any of 
tbe various shaiies and sizes In which that cbeese is pressed. As seen when 
■cut it bas a green mottled appearance. 

Formerly sage cheese was made by mixing green sage leaves with the curd 
before it was pressed. At tbe present time tbe flavor of sage Is obtained by sage 
extract. To secure the green mottles, succuloit green corn is cut fine and the 
juice is pressed out. A small portion of the milk Is mixed with this juice and 
is set with rennet- in a small vat while the bull: of the millc Is set in the ordi- 
nary manner. After the curd is cut and is firm enough to be liandled, the greeu 
curd from tbe small vat Is mixed with tbe uncolored curd, and the process is 
continued as In the Cheddar process. This is a very popular variety of cbeese 
with many consumers. 

SAINT BBNOIT. 

This is a soft rennet cheeee resembling Olivet, and Is made In tbe Department 
of Lolret, France. Charcoal iS added to tbe salt whlcb Is applied to the exterior 
of tbe cbeese. Ripening requires from 12 to 18 days In summer and 18 to 20 
days in winter. A cheese is about 6 inches in diameter. 

SAINT CLAUDE. 

This is a small, square, goat's-mllli cheese made in the region of Saint Claude, 
France. The mlllt is curdled witli rennet and the curd placed in molds for 6 
to 8 hours. It is then salted and allowed to ripen, or may, however, be eaten 
when fresh. A cheese weighs from one^uarter to one-half pound. 

SAINT MARCBLLIN. 

This Is a goat'B-milk cheese made in the Department of Isdre, France. 
Sheep's milk or even cow's mlllc may be mixed with tbe goat's milk. A cbeese 
Is about 3 inches In diameter and three-fourths of an Inch thick and weighs 
about one-foartb pound. 

SAINT RBMY. 

This Is a soft rennet cheese dUferlng but little from Pont I'^vCque. It la 
made in the Department of Haute-SaOne, France. 

SALOIO. 

This Is a kind of hand cheese made from skimmed cow's millc ou farms in 
the region of Lisbon, Portugal. It has the form of a short cylinder, measures 
li to 2 inches In diameter, and weighs about 4 ounces. A similar cheese of 
about tbe same character Is made In Thomar. about 50 miles north of Lisbon. 

SAP SAGO. 

This cheese Is made from souv sitimmed cow's milk, principally in Glarus, 
Switzerland. It is known also us Schabzieget, Ularnerkitse, GrlinerkiLse, and 
Kr&uterk^se. It Is claimed to have been made In the thirteenth century ; the 
authoitlc history at least dates back to tbe fifteenth century. Sap Sago Is a 



D.qit.zeaOvGoOt^lc 



VABIETIES OF CHEESE. 51 

Boall, hard, green cheese Bavored with the leaves of a species of clover; It Is 
shaped like a truncated cone, 4 Inches high, 3 Inches lu diameter at the base, 
and 2 Inches at the top. This cheese Is imported to some extent into the TTnlted 
States nnder the name of Sap Sago. 

The skimmed mills from which this cheese Is made is not allowed to become 
Bonr enough to coagulate on heating, as It would make too bard a curd. The 
mlUc when It bas reached tbe right acidity Is heated to the boiling temperature 
wlille being stirred. Cold buttermilk Is then added, as Is also some whey having 
a high percentage of acidity. The material coagulating on the surface is 
sklmnied off. The milk Is then stirred while sufficient acid whey Is added to 
precipitate the casein. When too little whey Is used the curd is too soft, and 
when too much is used It Is too hard. The curd Is dipped with a skimmer and 
spread ont to cool and then put In boxes and allowed to drain and ferment. The 
box is kept at a temperature of about 60° F., and pressure Is applied by 
w^ghtlng with stones. Ripening is allowed to continue for 3 to 6 weeks. If the 
tnnperature of the room !s too high or there Is not sufficient pressure, too rapid 
and strong fermentation results. This curd is ased for making the finished 
product, but the cheese Is seldom Sniabed where the curd Is made. The curd Is 
ground in a mill, and every 100 pounds of cheese contains 5 pounds of salt and 
25 pounds of dried Meltlotut cwrttlea, an aromatic clover which is grown In 
tbe Canton of Schwelz for the purpose. The ground material Is worked up 
Into a dongh and is forced Into molds lined with linen cloth, and tbe name of 
the manntacturer Is stamped on tbe large end. The mold Is then emptied and 
refilled. Tbe cheeses are dumped promiscuously Into a large cask holding about 
200 pounds. A comparatively small quantity IS shipped into this country. It 
sells at a low price and Is usually grated. 

SASSENAGB. 

TUB is a hard rennet cheese, about 12 Inches in diameter and S Inches In 
height, made from cow's milk to which small quantities of goat's and sheep's 
milk are usually added. The cheese Is almost Identical with that of Gex and 
Septmoncel. It derives its name from the village of Sassenage, near Grenoble, 
lu the Department of laSre, France. The milk used is usually a mixture of 
dimmed milk and whole milk. It Is set with rennet, and the curd Is cut and 
put Into molds in the same manner as with the other varieties mentioned. The 
same is also true of the ripening process, which requires about 2 months. 

SCANNO. 

This Is a soft rennet cheese made from (he milk of sheep In the Apennine 
MoontaluB, In the Province of Abruzzo, Italy. It derives its name from the 
village of Scanno. The surface of the cheese is colored a deep black. The 
interior is brigbt'yellow and has the conslsteucy of butter. 

SCARMORZB. 

This Is a small rennet cheese made in southern Italy from the milk of buffaloea 



This cheese, which Is also known as liheinwnld, is a rennet cheese made from 
dimmed cow's milk In the Cantou Graubtlndeu, Switzerland. The cheeses 
Wtigh from 40 to 45 pounds and are IS inches In diameter and 5 inches high. 
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SchlosBtSBe, or Castle cheese, Is a Limbunc cheese made In ibe northern part 
of Austria. It Is a soft-cured rennet cheese 4 by 2 by 2 Inches In size. Whea 
ready for market It Is wrapped In tin Coll. 

SCHOTTENGSIED. 

This a whey cheese made by the peasants of the Alps for home use. 

SCHWARZBNBBRG. 

This cheese Is made In soiithem Bohemia and western Hungary. It is a 
rennet cheese made from partly skimmed cow's milk. One part of skimmed 
milk is added to two parts of fresh milk. In about 1 boar after the addition 
of rennet the curd is broken up and thoroughly stirred. It Is then dipped Into 
wooden forms and light pressure applied for half a day. For 4 or 5 days fol- 
lowing the cheese is rubbed with salt and is then taken to the cellar, where 
It Is washed dally with salt water until ripe, which requires 2 to 3 monUis, 

S^NBCTBRRE. 

This la a soft rennet cheese originating at Saint Nectalre, in the Department 
of Puy'de-Ddme. France. It la made out of whole milk, is cylindrical In shape, 
and wel^B about 1} pounds. 

SBPTMONCEL. 

This Is n hard rennet cheese made from cow's milk, to which a small propor- 
tion of goat's milk is sometimes added. It reciemblea the Gex and Sassenage 
Tarletles very closely, and. its process of manufacture la almost Identical with 
that of Roquefort. It Is also Iinown as Jura blue cheese. It derives its name 
from the village of S^tmoncel, near Saint Claude, in the Department of Jura, 
where the cheese is for the most part made. The cheese Is made almost esclU' 
naively on Isolated farms rather than in cooperative dairies, and the methods 
employed are somewhat rudimentary. 

The milk, which Is usually partly skimmed. Is set with rennet at a tempera- 
ture of about 85° F. The curd ts cut and stirred after about IJ hours. After 
the curd has settled the whey la poured off. Tbe stirring and draining are 
repeated several times until the cord is aufflclently firm to put Into hoopa. 
Moderate pressure is applied for a tew hours. The cheese Is salted at the end 
of 24 hours, and thereafter dally for several days. It Is then transferred to 
the first curing room, which Is kept cool and moist. After 3 to 4 weeks It has 
become covered with blue mold, when It Is transferred to cellars or natural 
caves, where the ripening is completed In from 3 to 4 weeks longer. 

SERRA DA ESTSELLA. 

This Is the most highly prized of the several kinds of cbe««8 made la 
Portugal. The name refers to the mountainous r^lon in which the cheese is 
produced. It is made for the most part from the milk of sheep, hut goat's milk 
is often added to this, or even used alone, and occasionally cow's milk Is used. 

The method of making this cheese is comparatively simple. The milk is 
warmed In a kettle with little regard to the temperature obtained, and is 
coagulated In most cases by means of an extract of the flowers of a kind of 
thistle. Tbe time required for curdling varies from 2 to 6 hours, depending 
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upon tbe amoimt of the extract used. Tbe cnid Is broken up wltb a ladle or 
br band, squeezed to rranoTe most of the whey, and put Into circular fwms. 
After draining until sufficiently firm tbe cheeses are removed from the bo<H)8 
■nd allowed to rlpoi for several weeks, during which time they are frequently 
iraslMd with wbey and salted on tbe surface. The cheeses vary much in size, 
OiB larger measuring about 10 inches In diametet and 2 inches thick, and w^h- 
lag about 5 ponnds. The cheese is rather soft and has a pleasant acid taste. 

A similar cheese miade in another part of Portugal Is known as Caetello 
Branco. 

SERVIAN. 

Id making Servian cheese the milk Is warmed In a kettle over a Are or In a 
tub by immersing heated stones. After the rennet Is added the milk is allowed 
to stand 1 hour. The curd is then lifted la a cloth and tbe whey allowed to 
AralD. It Is then placed in a wooden vessel, salted, and covered successively 
wttb wbey for about 8 days and firesh milk for abont 6 days. 

SILESIAN. 

A cheese known locally as Schlesischer Welchgnarg is made from skimmed 
cow's mUk, the process of manufacture resembling that of hand cheese. Tbe 
milk is allowed to coagulate trom souring and the curd is broken np and cooked 
St 100° F. for a short period. Tbe cuid is tlien put in a cloth sack and light 
pressure applied for 24 hours, after wbicb it Is kneaded by hand and salt and 
milk or cream are added. Flavoring substances such as onions or caraway seed 
are also sometimes added. Tbe cbeesc is eaten fresb. 

Another cheese known as Schlesischer SauermiichkSae is also made In mncb 
tbe same way as Imnd cheese. The cheeses are kept on shelves covered with 
straw, and are dried by the stove in winter and In a latticework bouse In 
summer. Drying is continued until the cheese becomes very bard. The cheese 
is ripened in a cellar, the process recitilring 3 to 8 weeks, during wbicb time It la 
washed every few days with warm water. 

SIKAZ. 

This is a Servian cbee^ made as a rule from whole milk. The milk Is set 
at 104° F, and the curd is lifted from tbe whey with a cloth and pressed into 
cakes 4 to 6 inches in diameter and 1 inch thick. These cakes are placed in the 
sun to dry nntU the tat commences to run, when th^ are rubbed several times 
with salt tmtU a good crust is formed. The cakes are then packed in a wooden 
Teseel and allowed to ripen. The cut surface shows a smooth appearance with- 
out holes. It is between a hard and a soft cheese. 

SLIPCOTE. 

This cheese Is made In Rutlandshire, England. It is a soft mirlpened r^met 
cheese, made from cow's milk. The curd is dipped into small forms and no 
pressure is applied- After the cheese is removed from the form the surface dries 
and cracks and is easily slipped oS, hence the name. It Is an old cheese, having 
been well linown in tbe middle of tbe eighteenth century. 

SPALBN. 

This is a type of Eimmental cheese, and is sometimes known as Stringer. Its 
origin is unknown. It is made largely in the Canton of Unterwalden, Switzer- 
land, fnxn sweet cow's milk, ottea partly skimmed. The name la derived troia 
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(iie vessel in wlilch tlie cheeses are trnnaported and In which five or eix of them 
are pai^kixl This la a small cheese for an Emmental type. Each cheese weighs 
from 35 to 40 pouttds. 

No thermometer Is used In the manufacture, the temperature being Judged by 
the feeling, and a very uneven product is the result. The procesB of making 
eecms to vary much, the press couBlstlng of a board with stones for weights, 
and the temperature of the cellar being poorly regulated. 

SPITZ. 

This is a small rennet cheese made from cow's milk. The cheese is cylindrical 
In shape, being 4 Inches high and IJ inches in diameter. 

STEPPES. 

This name is applied to a Russian cheese made from whole milk. The mllli 
after the addition of c<dorlng matter Is heated to about 90° F. and treated with 
snfflctent rennet to secure coagulation in 40 to 45 minutes. The curd Is cut into 
large cubes, the whey removed slowly, and the curd Is still further broken up 
nntU the particles are uniformly about the size of peas. The curd is then heated 
gradually to 100° to 104°, the mass meanwhile being gently agitated. The 
Btlrrfng Is kept up for some time after heating ceases until the curd becomes 
dry, when It Is placed In molds 10 hy 6} hy 7 Inches. After the cheeses are re- 
moved from the molds they are turned frequently and 5 hours later are salted 
and transferred to the curing cellar, where a temperature ot about 55° is main- 
tained. During ripening the cheeses are worked occasionally with salt water 
and turned frequently. 

STILTON. 

This Is a hard rennet cheese, the best of which is made from cow's mtlk to 
which a portion of cream has been added. It was first made near the village of 
Stilton, Huntingdonshire, England, about the middle of the eighteenth century. 
It Is now made principally la Leicestershire and west Rutlandshire, though lis 
manufacture has extended to other parts of England. Its manufacture has been 
tried, though without success. In the United States. The cheese Is about 7 
inches In diameter and Inches high and weighs 12 to 15 poonda It has a very 
characteristic wrinkled or ridged skin or rind, which is likely caused by the dry- 
ing of molds and bacteria on the surface. When cut It shows blue or green por- 
tions of mold which give Its characteristic piquant Savor. The price In this 
country la about 4S cents a pound wholesale. Hie cheese belongs to the same 
group as the Roquefort of France and the Gorgouzola of Italy. 

The morning's milk Is put In a tin vat and the cream from the night's milk is 
added, and the whole is brought to a temperature of 80° F., when the rennet is 
added. It Is claimed by some cheese makers that the curd should be softer 
when broken up or cut than the curd for Cheddar cheese, while by others it Is 
believed that It should become very firm before It Is disturbed, allowing i to 2 
hours for setting. When sufficiently flrm the curd Is dipped Into cloths which 
are placed In tin strainers. After drainlqg for 1 hour the cloths containing the 
eurd are packed closely together In a large tub and allowed to remain for 12 
hours, when they are again tightened and packed tor 18 hours. The curd Is 
ground up coarse and salt Is added, 1 pound to 60 pounds of curd. The curd is 
Itiea put Into tin hoops 8 inches In diameter and 10 inches deep. The cheeses 
remain In the hoops for 6 days, when they are bandaged for 12 days, or until 
they become flrm, and are then placed in the curing room at 65°. Ripened Stil- 
lon cheese Is of late often ground up and put into jars holding 1 to 2J pounds. 
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STRACCHINO. 

ThlB name Ib applied to severnl forma of Italian soft cheeses, the best Icnown 
of wMch Is Stracchlop di Qorgonzola, whlcti Is described ander the name of Goi'- 
gonzola. A square form 6 to 8 Inches on a side and 1} laches tblck la known as 
Stracchlno dl Milano, Fresco, Quadro, or Quartirola. This cheese Is prepared 
Bimilarly to Gorgonzola but is allowed to ripen for only about 2 months. It is 
not nnch exported. Stracchino Crescenza Is a very soft and highly colored 
cheese usually eaten fresh. The form Is similar to that of the Quartirola. It ie 
usually marketed in about 8 days and can not be kept long. 

STYRIA. 

This Is a cylindrical-shaped cheese made from unskimmed cow's milk in 
Styrla, Austria. 

SWEET CURD. 

This Is a name applied in the United States to a bard rennet cheese made 
from cow'b milk. The name is used to distingaish It from the ordinary Cheddar 
or granular process, as in making Sweet Curd cheese the milk Is set sweet, and 
the cutting and cooking are done rapidly without regard to the development 
of acid. In making this cheese the curd is cooked yery firm and Is salted and 
pot to press immediately. In all other respects the process Is the same as for 
Cheddar, and the cheese when ripened resembles tbat cheese very closely. 

SWISS. 

Swiss or Schweitzer cheese belongs to the Emmental group of cheeses and Is 
made usually from half-sklmmed cow's milk. Its manufacture is very old. It 
is supposed to have originated in the Alps, but is now made In most of the 
mrronnding countries. It Is made mostly In the winter season, when the price 
of butter is high, and only for local consumption. Its manufacture differs from 
real Emmental In that It is made from balf-skimmed milk. The morning's milk 
Is first heated and the skimmed evening's milk Is added. The curd Is cut 
coarser and is not cooked so firm as Emmental, which gives a softer and more 
quickly ripened cheese. 

The cheese made in the United States which goes by the name of Swiss or 
Domestic Swiss Is In reality an imitation of the Emmental cheese, as it is made 
from whole milk. 

TAFI. 

ThlB cheese is manufactured in the Province of Tucuman, In the Argentine 
Bepubllc. 

TAMl£. 

This cheese Is made by the Trapplsts In Savoy, France. The whole milk Is 
heated to about 80° F. and coagulated with rennet in about 30 minutes. The 
card la cut fine, cooked to about 100°, stirred, and put into molds T Inches In 
diameter and 4 inches in height. The cheese is pressed for 6 to S hours, the 
clothB being changed frequently. After being salted the cheese is ripened for 
G to 6 weeks. The method of manufacture Is, to a large extent, a trade secret. 
The Tome de Beaumont is a more or less succesBful imitation. 
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This Is a Bheep's-mllk (?tieese made in Hollaud. It was Imown in the e.e\ 
teenth centurj'. A cbeese weighs 3 to 4 pounds aud 1b colored green, 

THENAY. 

This is a soft rennet cheese resemblmg Canienibert and VendOnie and In maiJe 
in the region of Thenar hi the Department of lolr-et-Cher, Frauct;. It is of 
comparatively recent origin, and ita consumption is limited practically to the 
region in which it is produced, 

The evening's milk without being skimmed is mixed with the fresh morning's 
milk. The milk Is set with rennet at a temperature of about 85° F, and 
allowed to stand for 4 to 5 hours. The curd is then broken up and put into 
hoops about 5 inches in diameter and 4 laches In height. After draining for 
about 1 day it is turned and ealfed. The cheese is then kept for about 20 days 
In a well-yentllated room during which time It becomes coi'ered with molds. It 
Is then taken to the curing celiar for About 15 days. 

TIGNARD. 

Tliis 13 a hard rennet cheese, resembling Gex and Sassenage, made from 
sheep's and goat's milk in the valley of the Tigne, in Sayoy, France. 

TILSIT. 

This is a hard rpnuet cheese made mainly In East Prussia from unskimmed 
cow's milk. It is eometimes called Eagnit. The milk is set at 92° F. with suffl- 
clent rennet to coagulate in from 15 to 40 minutes. The curd la rather 
coarsely cut or broken and la cooked to 104° to 110°, t>elng stirred meanwhile 
with a harp. The curd is cooked quite flrni or nntll it can not be squeezed 
through between the fingers, which requires about 40 minutes. It Is then 
dipped Into cylindrical forms, where It remains 24 hours. The cheese Is then 
covered thickly with salt for from 1 to 2 days, when it is put into a salt twith 
for 3 to 5 days and then transferred to the cellar. Here it is rubbed and 
washed with salt water freqnently, and allowed to ripen for 4 to 6 months. 
The cheese Is S to 12 Inches in diameter, 3 to 4i inches In height, and weighs 
from 6 to 28 pounds. It reaemblea In general cliaracterlatlcs the Brick cheese 
of the rnited States. 

TOPPEN. 

This 1h a German sour-milk cheese made from sklui milk and eaten while 
fresh. It is put up In small packages weighing about 1 ounce. 

TRAPPIST. 

This cheese originated with the Trapplsts in 1885 in the monastery of Maria- 
stem, near Banjalnka, in Bosnia. The fresh milk is heated to about 85° F. 
and rennet Is added. After 1 to IJ hours the curd, without being cut or stirred. 
is put into hoops and pressed, after which it Is salted and ripened. The 
growth of mold is entirely prevented by frequent washing, aad thus the cheese 
rIpOTB unlfoiTuly throughout. The ripening period of the smaller cheeses Is 
5 to 6 weeks in Buramer, but the cheese is usoally shipped at the end of 4 to 
5 weeks. The cheese is pale yellow lu color and baa a remarkably mild taste. 
Although this cheese is to be classed among the soft varieties, the water con- 



.yGoogl^^H 



/ 



VABIETIES OP CHEESE. 57 

tent la ottea. below 45 per cent The ripening la atso more characteristic of 
Uie liard cheeses. The emalleBt size of the cheese made In the monastery 
rrferred to has a diameter of 3 Inches, a height of 2 Inches, and weighs 2 to 
3 pounds. A larger size measures 9 Inches in diameter. 2} inches in height, and 
irelghs about 10 pounds. There is also a still larger size. The clieese is ^- 
ported to a large ^t^it to Austria and Hungary, the most Important centers 
of the trade In tltese regions being Gratz and Budapest. It Is, however, found 
la all ot the lai^^ cities of Austria, and the demand appears to be constantlf In- 
(TMstog. This cheese is very probably the same as Fort da Salut 

A cheese which la very likely Identical with the Trappist, or Port du Salut, 
Is made in the Trappist monastery at Oka, Canada, and goes by the name of 
Oka cheese. 

TRAVNIK. 

This Is a soft rennet cheese made usually from whole sheep's milk to which ft 
RoaO amount of goat's mUk is added. Skimmed milk, however, is sometimea 
ned. It is also known as Arnauten and Tlaslc. This cheese originated In 
Albania iu the northwestern part of Turkey In Europe and has been made for 
at least a century. In the country of origin it was known at first by the name 
Amantski Sir or Amauteu cheese. At the present time it is made in Bosnia 
ud Heixegovlna, but principally to the Vlasic Plain. The center of trade la 
tbia cheese Is Travnlk In Bosnia. 

The fresh warm milk Is treated with sufflelent rennet to secure coagniatioo in 
one and one-fourth to two hours and is then allowed to stand for a short time 
until the coagnlum contracts and the whey appears on the surface. The curd 
to then put Into woolen sacks and drained for 7 to S hours, when it is pressed 
lato flattttied balls by hand. These are dried for a short time in the open air 
hen packed Into wooden receptacles varying in diameter from 14 to 28 
I. having a height of about 24 inches, and holding from 50 to 130 pounds of 
J. Each layer of cheese is salted and pressed so that no air spaces are 
lefL When the receptacle Is filled the whey nsually shows at the surface, any 
excess being removed. Uoderate pressure is applied to the cover placed upon 
file cheese. Whrai fresh, the cheese made from whole sheep's milk has a soft 
ttmslstency, a nearly white color, and a pleasant, mild taste. The cheese, how- 
era, is nsnally allowed to ripen for two weeks to several months. No holes 
ibould develop In the cheese^ 

TROUVILLE. 

This Is a soft rennet cheese made in the same locality as Pont I'^lvSque and 
18 of the same nature though superior in quality. Oaly fresh whole milk is 
DBed. The temperature of setting with rennet Is 86° to 95° F. The growth of 
molds dnring rlpemlng Is prevented by frequent washing with salt water. 

TKOYBS. 

Two kinds of cheese are referred to by this name — one a washed cheese with a 
yellow rind, known as Ervy, and the other a cheese very closely resembling 
Camembert and known as Barberey. The industry is quite restricted. 



Tniui cheese Is a Mexican product which has been of local importance from 
an early date^ It Is really a confection rather than a cheese, being made from 
the fmlt of the Tuna cariona, or sometimes the Tuna pachona. The product 
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Is made bj boiling aud etralolng the Tuna pulp until a cheese-like consistency is 
reacbed, sometimes with the addllion of nuts or Savors. It is of a cliocolate 
color, pleasant to the taste, and wbolesoma It Is said to keep In good cotidltioa 
Indefinitely. 

TWOROG. 

Tbls is a sour-milk cbeese made in Russia. The soured milk is kept in a 
warm place for 24 bours, when the wbey is removed aud the curd put Into 
wooden forms and subjected to pressure. Tbls cbeese Is made on a large scale 
by fanners and is oftea used in malting a bread called " Notruschkl." 

URI. 

This Is a hard rennet cow's-nillk cheese made In the Canton of Uri, Switzer- 
land. It has a diameter of 8 to 12 Laches and is 8 inches bleb. It weighs 20 
to 40 pounds. 

VACHBRIN. 

This name is applied to two quite different kinds of cheese. 

Tbe form designated Vacherin A la Main Is made in Switzerland and In Savoy, 
Trance. Whole cow's milk Is set with rennet at a temperature of about 85° F., 
and the curd Is cut very fine and put Into hoops 12 inches in diameter aud 5 
to 6 inches high. It Is salted and ripened. The rind Is Qrm and liard, but tbe 
Interior Is almost liquid In consistency. It Is either spread on bread or eaten 
with a spoon. A ripened cheese weighs from 5 to 10 pounds. A cheese of this 
kind made in the same region is known locally as Tome de Montague. 

The form designated Vacherin Fondu is made in much the same manner as 
Emmental cheese. Tbe ripened cheese is then melted and spices are added. 

VBNDdME. 

This is a soft rennet cheese resembling Camembert and Tbenay, and Is made 
in tbe r^on of VendOme In the Department of Loir-et-Cher, France. 

The warm morning's milk Is usually mixed with ttiat of the previous evening, 
wblcb secures ordinarily a setting temperature of 75° to 85° F., which Is 
desired. The period of setting is 4 to 5 hours In summer and 5 to 6 hours In 
winter. The curd Is then broken np and put Into hoops about 5 Inches In 
diameter and 4 inches In height. After draining for 24 hours the cbeese l8 
turned and saltenl, which process Is twice repeated at intervals of 12 hours. 
When sufficiently dried it Is placed In the curing cellar, where it Is often burled - 
In ashes. This cheese is placed by some on a rank with Camembert, Tha 
principal market Is Paris. 

VILLIBR5. 

This is a soft rennet cheese made In the Department of Haute-Mame, France. 
It Is a square cheese weighing about 1 pound. 

VOID. 

This is a soft rennet cbeese rsembllng Font I'^fivSque and Llmburg. It Is 
made in tbe Department of Meuse, France. The milk Is set with rennet at a 
high temperature, tbe whey Is removed as rapidly as possible, aud tbe cheeses 
during ripening are washed frequently with salt water. 
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VORARLBBRG SOUR MILK. 



Tlita. as tbe name Indicates, is made from eour cow's milk. It is semicircular 
In sliape and varies la size. It Is essentially a hard cbeese. 

The Bweet milk is put in a kettle and raised to 77° F„ and Bour thickened milk 
1b added and tlie mixture stirred and heated to 95°, at which temperature it 
coagntates. While this Is being stirred with a curd scoop the temperature is 
raised to 105°, The curd Is then dipped into forme, where it ie turned a few 
timCB during 24 houre. Salt Is rubbed on the surface and the cbeese Is placed 
In a room having a temperature of 67°. The cheese Is then placed in a cask 
and held for 3 days, and salt Is sprinkled over tbe surface dally. 'The ripening 
Is completed in a cellar. When ripe the cheese is greasy and has a very strong 
odor and flavor. 

WEISSLAK. 

This Is a soft cured rennet cbeese made from cow's milk In the Bavarian 
Algau, GermaDy. Tbe cheese weighs about 2} pounds, and la rectangular in 
shape, 4} by i by Si Inches. 

WENSLBYDALE. 

This cheese derives Its name from the valley in Yorkshire, England, In which 
it is made. It Is a rennet cheese made from whole cow's milk. It la cylindrical 
In rtiape and weighs from S to 15 pounds. 

In the old method of manufacture the evening's milk Is heated to 100° P., and 
the fresh morning's milk Is added. It is set with sufSclent rennet to coagu- 
late It In 35 minutes. The breaking or cutting process requires 35 minutes, 
after which the curd Is allowed to stand for 46 minutes at 00°. Tbe whey is 
then removed, and the curd Is put in vats lined with cloth and light pressure 
is applied for 30 minutea Tbe curd Is broken up and allowed to drain for 1 
hour. It Is then milled and Is pressed for 24 hours, when It is wrapped in 
cloth, and finally put In brine for 3 days. 

In the new method of manufacture the evening's milk and morning's milk 
are mixed In a copper kettle, heated to 95°, and enough rennet Is added to 
coagulate It In 45 minutes. The curd is then broken up by band or with a 
breaker. The whey Is removed and the curd dipped into tin boops where It 
drains for 3 hours. It is then turned and drained for another 3 hours. After 
pressing for 24 hours the cheese Is salted by immersion In brine for 3 days. 

WEST FRIESIAN. 

This is a rennet cheese made from skimmed cow's milk. The milk Is set In a 
copper kettle, 1 hour being allowed for coagulation. The curd is broken up and 
placed in a wooden tub, where It is kneaded. The curd Is allowed to stand for 
several hours and then salted. It is pressed for 3 hours, washed in hot water, 
wrapped In a fine cloth and again pressed for 12 houra The cheese Is eat^i 
when 1 week old. 

WESTPHALIA SOUK MILK. 

This ts a hand cheese made in Westphalia. Sour milk is stirred and heated 
to 100° F., and placed in a sack and the whey pressed out. Tbe curd is then 
kneaded by hand and salted, butter and caraway seed or pepper being added. 
It ts then molded by hand, dried (or a few hours, and ripened In a cellar. 
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WHITE. 

Frotnage Blanc, or Wliite cheese, la a Bklm-mllk clieese made In France during ' ' 
the summer montbs. Tbe milk Is set wltb rennet at about 75° F. The curd la ' 
usually molded Into cylindrical forms. The cheese Is consumed while fresh and ''■ 
may or may not be salted. 

WITHANIA. 

This Is so called because made with rennet manufactured from wlthania . 
berries. Cheese made with the rennet of these berries is said to hare an agree- ;.! 
able flavor If ripened to the right degree, but It develops an acrid flavor with ■/- 
age. The texture is not so good as with animal rennet. This form of rennet is .( 
recommended for use In India, where the religion and prejudice of the people ; 
make the use of animal rennet impractical. - 

ZIBCBL. 

This is a cheese made in Austria either from whole cow's milk or from whole 
milk to which 15 per cent of cream has be^i added. The cheese measures 3 by 
2 hy 2} Inches, and weighs about one-half pound. 

In making the whole-milk cheese the milk Is warmed to 95° F. and sufllclent 
romet Is added {o coagulate It in 30 minutes. The curd Is broken up with & 
harp and cut loose from the bottom of the vessel, after which It Is allowed to 
remain undisturbed for 30 minutes. At the end of this time the curd, which Is 
again matted together. Is cut into pieces and stirred gently for a considerable 
time, after which it la allowed to. stand again for 15 minutes. The collected 
whey Is then dipped ofF and the curd Is dipped Into forms which are 24 Inches 
long, 5 inches high, and hold the curd of 7} to 8 gallons of milk. Before (he 
form Is filled a cheese cloth Is placed In It which helps In turning thecurd. The 
curd remains in the form 24 hours to drain and Is then cut Into measured sizes 
and placed in another form, where It is allowed to remain for 8 days, the curd 
being turned and the board on which the form rests being changed dally. Salt 
is then sprinkled on the cheese and for 1 month It Is washed In salt water and 
rubbed with the hands every day. It Is ready for market iu 8 weeks from the 
time of making. 

ZIOBR. 

This Is a cheese made from the whey obtained in the manufacture of other 

cheese. It consists principally of albumin, but where no effort Is made to sepa- 
rate the fat from the whey the product may contain a relatively high proportion 
of fat. It Is a cheap food product made In alt the countries of central Europe. 
Among the many names applied to It are Albumin cheese, Recult, Klcotta, 
Broccio, Brocotte, S^rac, and Ceracee. 

In the manufacture of this product an effort is sometimes made to remove the 
fat remaining in the wbey, but In most cases the fat Is allowed to remain. 
Where It is desired to skim the whey a small portion of very sour whey, pre- 
viously prepared, Is added to the sweet whey and the whole Is heated to 160° to 
175° F. for a few minutes, when the fat collects on 'the surface and can be 
skimmed oEf. Following tJjis a creater portion of sour whey is added and the 
whey Is then heated nearly to the boiling point, when the albumin is precipitated 
in a flocculent condition and rises to the surface of the whey. When the whey 
is not In normal condition the albumin may be precipitated in a powdery mass. 
This Is oftM prevented by adding 3 to 6 per cent of buttermilk to the wh^ 
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before the last heating. Tbe casein of the buttermHk Is Dreclpltated, the 
albomln beiog carried with it. It is coDsldercd that this addition of casein 
injares the product. The altramln when skimmed from the whey Is salted and 
packed in a vessel and may be covered with wbef. 

A so-called formed Ziger cheese Is made by molding the hatf-drled albumin 
Into Bqnarea which mas he still further dried. Some of these have local names, 
sucli as the Hudelzlger made in the Canton of Glariis, Switzerland. 

In Vorarlberg the albumin is skimmed from the whey, allowed to cool, placed 
in cheese cloth, and subjected to increasing pressure In an Gmmental cheese 
press. After 24 hours the cheese Is put into a salt bath to which sweet cider 
and vinegar are sometimes added. 

A mixture of Zlger and cream prepared in the Savoy is Icnown as Uruau de 
AlMitagne. An albumin cheese made from the whey of goat'e-milk cheese la the 
- Canton of Granbilnden, Switzerland, is known as Maa^iirpoui. 
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tOreen cheese. 

(Caraway seed, 

10415°— Bi 



B^land 

BOggUd 

Befffr. 

BlyOi 

Cluttaway.. 

Qrifflths 

HSMOU 

Jones 

Voelcker 

BtOluuL 

Llndet 

PatrLct (2) . . 

Weieiukiold. 

BbU 

Chattawa; . . 

Llndet 

Uagglora 

Soxhlet 

Arnold 

Crihb 

Pateek'c^*.'. 
VIeth 

BaJland 

Chattawar. . 

Duclani 

Lindel..:.... 
Llndt 

Vleth... 

Vieth 

Maior 

Zega 

Leutner 



(Average . . 
ISjMaximiun 

[Aversge.. 
sj Maximum 
iMInlmum. 

2 

[Average. - 
T^ifaximujn 
iHlDlmiuu. 

i 

JL_ 

iMlnimi 
2 

2 

2 

3 

(Average . . 

1« Maximum 

Minimum. 

[Average . . 
lU Maximum 

iMlnlmum. 

10 Average. . 
le to n KTV"' 



28.86 

Z\.W 

«.10 . 

31. SO . 

28.30 , 

2i.es 

3t!*6 '. 

27.96 

31.75 



25.01 . 

3^22 . 
22.0S . 



135.70 : 

38.00' : 

36.70 ; 

!34fi7 : 

35.71 : 



£i' 



23.03 
32.00 
27. IS 
2474 



I preparation with which the cheeae 
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VARIETIES OF CHEESE. 
Amlytet o/cbeete — Continued. 



Variety. 


Authority. 


Number o( 
analywB. 


WalflT 


Fat. 


ST.. 

amldB 


Milk 
lactLc 


Total 


Saltll 




Balland 

Vodeker 




PerK. 

11 
11 
11 

40.' SO 

11 

13.20 
S8.70 

is 

23, S7 
26.J9 

k« 

3S.01 

11 

11 

43"87 
15.39 

i'i 
If 
'!l 

tm 

(| 
2!go 

i 
i 


PfJ-Ct 

II 

29! S2 
34, S8 

21; 85 

28:73 

49! 90 
23.97 
9.70 
25.90 
20, Kt 

as 

20.98 
fl.B3 

'loa 

10. .M 

a.\s 
20.50 

23!9a 

23.34 

40:71 
Zi'.X) 

48.16 
12:40 

23:00 

19:72 

24:05 
30, Bl 
31.30 

11 

46.40 

II 

23! 10 
50.80 

24:00 


Ptrd. 

li 
11 

23,,'i8 

II 

23:31 

26:30 
5:50 

14.43 

20:73 
17:00 

13.03 

3i:«3 
42:12 
S6:85 

3*: 00 
3s:ss 

33: 81 
30:74 

is 

34; « 

30:3« 

i7:«» 
24:20 


Per.*. 
5.54 

".:s 

"'i'si' 

II 

41^09 
8,12 

"'i:42' 

9,02 

""2:04" 

10:3s 
7.90 

if 

2:75 


Pird. 


rerct. 






4.04 
6:b8 

ceo 
4:44 

4.40 
3.38 

5:93 
.68 

i 
i 






2 


1.03 








Llmbarg-American... 




iMIolmuni."; 






-. 






































Fascettl 




















BalLand 












U 80M 


D hi 








WerensViold.... 






lUinliaam.... 




75 

as 

33 

40 

51 
48 

17 

23 
30 

20 

07 

29 

20 
82 
72 
09 

60 
25 
08 
AO 

10 

SO 






J 
















1.44 








1.90 










fc- 


Johnson 




1.42 




r::::: 




































Chttttaway 

Duclaiut 


J 


-y.n 










ManctH 

Patiloli(2) 


iMimmuiD.... 






Soihlct 






PeCortQl) 


Sartoil 


^iSt::: 


4.95 






4,34 










Eont-l'feveque 


Johnson 


<{!!:;&::: 


1:86 


£1!^^.;.-- 












Ptmt-l'tv«que- 




















1.00 















D.qil.zMBlG001^le 



VABIETIES OF CHEESE. 
ATtalyiet ofcheeie — Continued. 



VariBty. 


Authority. 






Pro- 
telda, 
amids, 


'tf' 


Total 
ash. 


Bait In 


Polled— 

Amertesn Club 






11 

S2.3B 
28.80 
36.83 

II 

1 

Si 37 
2&20 

63.99 

1 

32.97 

30.zr 

11 

lii 

!9.B0 
J140 


Si 

3i.S3 
37. 3S 
2B.M 

ai60 

17.06 

li 

29. DS 
33.70 
34.03 
38,30 

II 
II 

32.31 
30.14 

1 

if 

8. CO 
G.4E 

11 
11 

32.20 

12.20 
4S.S0 
31. SO 

3o!sa 

i:S 

37.30 

43. as 

^s 

33.21 
II 

11 


ZLlI' 
20. SS 

35.'ai 

23179 

33.00 

19.60 

32.72 
32.84 
2&S2 

2s:sa 

25.79 
22.02 
21.92 
20. SO 

11 

25.' 79 

II 
ill 
II 

32:0a 

22.02 

11 

23.48 

II 

28.30 
2S.40 

M.m 

24.31 
33.W 

24.82 

aaiz 

24.gB 
20.57 
23:21 
20:iO 


Pa- A 

"i'M' 

:o2 

L33 

"3. ra- 
il 
6,2s 

2.96 

' T.w 

3.m 
2.09 
6.13 

li 

""s.'io" 

•"Los- 

2:^ 

S.32 

1.77 

4.36 
1.59 
1.40 


Ferct. 

1.19 

1 

li 

6.10 
5:47 

li 

&24 

i 

5.OT 

6.16 
4.45 

.72 

li 

5.28 

!i 

3.48 
1.50 

3.23 
3.30 

2.40 

2:60 
2.90 
4.10 
3.86 

a 

3.0s 

a 

3.34 
3:48 

a 

ii 


Perd. 










iuS'^^""«'"'-- 








CcMTialba 










S.SO 












\ 










roDKlMue 














^f^'^^"'''^ 












R natort 


Amord 


g 






BdUnd. - 














glSSr^.v.::: 














TonKlenie.'.";'. 




























Patrtoky) 
















^ 




















Saloio 


Homnann 




"■'ai9 




2.04 












Beneolra 

vonKl™« 




















BaUand. 






BerradttEstrslla 


iMinlnnim..." 






12 ull^mSi";:; 


2.57 






.04 




Bonccko 

Chattaway 

GrtfflthB 


.93 


Btlllon 


^ 


























Pal rick (2) 




















HBBOllBt 

Johnson 

Kttiantnrow.... 


3f. 






J 


■-"--■ 


Swfaa-Kussian 


^Sr--- 




Tswel 




1 


"i'.'w 
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TABIETIES OF CHEESE. 
Analyiet ojebuse — Continued. 



VariMy. 


Autbortty. 


alSyBL 


w.„, 


,... 


Pro- 
teldi. 


MUk 
sugar, 

etc' 


Total 


ash. 




BUI, 


, ... 


II 

II 
ll 

m 

34.44 

4s 


Iff 

18,60 

so! go 

30.61 
3d!93 

3i.» 

2S.08 

33.30 
27,82 
28.00 

1 

3.48 


23.30 
14.80 
l&SS 

2fi.2e 

K.Si 

11 

27.43 
SS.70 

27.20 
36. S2 

a. 12 

2B.00 

11 


Ptrct. 
3.U 

7:21 

■Tie- 

is4 


Perct. 

L36 
4.02 
4.00 
ISO 

1.63 
4.43 

4,94 

2.4a 
4.3« 
5.W 
4.U 

4.55 

4.41 
4.2s 

1133 

.no 


Pern. 








£S*';-::::: 


J 












te^;;.:::::: 








flj^^':::: 


'"2.T} 


Vitab 




^^ 


Vor rlber 


Bogung 

TonEluiM 

Chattaway..-,. 

Grtffltha 

Jones 

BUKllCB 

vonKlBOKi.... 


B{iSr.3n,-:::: 








Warwiotahi™ 


^ 


"■"V72 




1.12 








"Wi^ 




1 


-^:.^. 
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ISDEX TO DESCRIPTIONS AND ANALYSES OF CHEESE. 



Albumin. SeeZiger. 

Alemte)o; DesciipUoD, 7; analysis, e2. 

AlgMi. Set LImlHirg. 

Algaa Emmental. See Emmental. 

Alpln: DcacrlpUon, 7. 

Altenburg; DeBorlptlOD, 7. 

Alt Kumase. S«Hand. 

Altsohl. Sie BrlnaeD. 

Ambert: Description, 7, 

Aaclen Imperial: Description, 7. 

ADCona. See Pemrino. 

Appai£ell: Description^ ~. 

Amauten. iSccTraTOil:. 

AuvBTgne {or Auvergne Bleu), Set Caolal. 

Backstcin (tee alio LImburg): Description, 8: 
analysis, 82. 

Banbury: DescliptiOD, a. 

Barberef: Descripttoii, S. 

Battlemat: Description, 8: analysis, 62. 

Bauden: Description, S. 

Belgian Cooked: Dmeription, 8. 

Bcllelay: Description, g; analysis, 62. 

BcUuneee. See Emmentnl. 

Bergquara; Dtscripllon, 9. 

Bergues. S/e Leyden. 

Berlioer Knhhase, Set Hand. 

Bleu <<» alio Qei; Sassenage; Scptmoacel): De- 
scription. 9. 

Blue Dorset. 9» Dorset. 

Bandon(KeaIniNeu[cliaCel): ADa]yel9,C2. 

Boudanne: Description. B. 

Boulette. Set Haroillea. 

Box(flrm): Description, B. 

Box (soft): DescriptiOD. 10. 

Bra: Description. 10. 

Brandi Description, 10. 

Brick: Desciiption, 10; analysis, fi2. 

Brie: Description. II; analysis, 62. 
Brlnsen: Description, 12; analysis. 62. 
Brlol. See Llmburg. 
Brlzecon. 8er Bebtochon. 
Broedo (iK aZto Ziger): Description. 12. 
Brocotte. 5;(Zlger. 
Burgundy: Description, 12: analysis, W. 
Butlemiilk; Description, 12. 
Cacio. See Parmeean. 
Caclo Pecorino Romano. Sie Pecorino. 
Cacio Romano, S«Ciilvarl. 
Cacloottvello: Description, 12; analysis, «i. 
Caerphiity: Description. 13; analysis. 62. 
Cambridge: Description. 13; analysis, 62. 
Camembert: Description. 13; analysis, 62. 
~«Fromage Fort. 



CanquQIota (set alio Fromi^ Fort): Deacrip- 

Canlal: Description, 14; analyels, 62, 
Caiintblaa. 5« Llmburg. 
Cart^AfflnJ. See Anclen Imperial. 
Castello Qranco. SieSerradaEstrella. 
CecBcee. Sie Ziger. 
CbampoKon; Description, 14. 
Cbaonrce: Descripflon, 14. 
ChaschDldeChaschosia: Description, U>. 
Cheddar: Descriptlori 15; analysis, 03. 
Chrahlre: Description, 16; analysis, 64. 
Cheshlre-Sliiton: Description, 17. 
Ctaenet. SnOoat'sMuk. 
Cherrotla. 5« Goat's Hilk. 
CMvail- Description. 17. 
aSrimbert. Set Alpln. 
Club. 5« Patted. 
Colmar. Ste MUnster. 
Commlaalon: Description, 17. 
Compline. . 



•t Camembert. 






I: Description, 17. 



1. 17; analysis. 64, 



Cotrone. Stt Pecorino. 

Cottage: Description. 17. 

Coulommlers: Description, 18; analysis, 64. 

Cream: Description, 18; analysis, 64. 

Cream, French Demi^el: Analysis, M. 

Crescenia: Analysis, 64. 

Creuae: Description, 18. 

Cristalinna: Description, 18. 

DaUlea. 5k Cheddar. 

Damen: Description. 18. 

Danish Export: Description, 19; analysis, 6 

Dauphin. 5<eMarollles. 

Detlt. Sec Leyden. 

Demi-sel. See Cream. 

Derbyshire: Description, IS; analysis, 64. 

Devonshire Cream: Description, 19. 

Domestic Bwlss. Sec Emmenlal. 

Dorset; Description, 19; analyab, 64. 

Dotter: Description, 20. 

Dresdener Blerkise. Stt Hand. 

Dry: Description, JO. 

Duel; Description, 20. 

DuQlop: Description, 3 

Dutcb. iSk Cottage. 

Edam: Description, 2i 

Elbing: Description, 2 

Emmental; Description, 21; analysis, 64. 

Emmersdori, Ste Llmburg. 

Engadlne; Description , 23; analysis, 64, 

Erwllsh Dairy: Dtscripllon, 23. 

^poisse: Description, 23. 



a; analysis, 64. 
]; analysis, S4. 
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Ervy {(« oln Trojea): Description, 23. 

Taim: Description, 23. 

Ferme, Sie Fum. 

Filled: DCBCiiptkm. 13. 

FiaC9. 8m Cbeddar. 

Flower: Dmcrlptton, 24. 

Fondas. 9« Framage Fort. 

Fontlne d'AOfts. 8m Enuneatal. 

Formagelle: DsKiiptiDn, 24. 

FonnagglsdlCapra. 8« OoaC'sMllk. 

Foimaggliil: Description, 24. 

FomugEinl dl Lscoo: AnBlyais, M. 

Fonnaggio Doloe. See'EnaataM. 

FomiAgglo Dun>. 8k Nostrsle. 

FomiAggio Qrana Lodlglano. 8m PammoD. 

Fonntgglo Ttann). Ba Nostrals. 

Fourme. 8«Cuilal. 

Founoe d'Ambert. See Ambert. 

Frelsa, Bet Coolced. 

FTfeco. See Stracchliio. 

FromBgdre. Bee CuiqulUote; Fnnuge Fort. 

Fromaee ft la Crgme. 8«Creiim. 

Fromage ft la Pie. See Fflrm. 

Fromage Blaac. See White. 

FromHge Bleu. See Bleu. 

Fromage Double CrSme. SnCmm. 

Fromage de Botte. See Box (soft). 

Fromage de Bourgogne. See Burgundy. 

Fromage de f oln. See Hay. 

Fromage de Troyes. Bee Barberey. 

Fromage Fort: Description, 24. 

Fromage Mou. Sa UaquAe. 

Fromage PeislU4. See Oex; Bleu. 

OalsUall. 8m Ootd's Milk. 

Qammekiat: Description, 24; onalyaia, 64. 

Gautrals: Deacriptlon, 24. 

Oavot: Deacription, 24. 

Oehelmratb: Description, 26. 

G4rDm£<>MaI»MUnstai): Description, IS. 

Gervais (>« oIm Cream): Description, 2S: Ai 

Oei: Description, 25; Hoalysia, 63. 

Glslcv: Description, 26; analysis, 6&. 

G1amerk£se. Bee Sap Sago. 

Gloire des Montagnes. 3n Damen. 

Glumse: Description, 2fl. 

Gloucester (aHalM Derbyshire): Analysis, 65. 

Goat's Ullk: Description, 26; aoalyaia, 63. 

Oorgoniola: Description, 26; analysis, 66. 

Gouda: Deserlption, 27; analysis, 65. 

Goumay: Description, 27. 

OoyB:.Descriptl0D, 27. 

Giana. 8m FarmnsaD. 

Granulai Curd: Description, 28. 

GratairoD. 8m Goat's IrtUk. 

Oray: Description, SS. 

Grottenhol. 8u Llmburg. 

Gruau de Uontagne. 8« Zlger. 

GrunerkSse. Sm Sap Sago. 

Gruyire; Description, 28; analysis, 63. 

Guiole. See Lagulole. 

GUssing; Description, 2S. 

Uaiid: Description, 28. 

Hartmse. Bet Saauen. 

Han; Description, 29; analysis, 63. 

Hay: Description, 29. 



Bervd (iwalwlJmbii^): Analysis, 66. 

Eobbe. Ste Leyden. 

Eoheaburg. 8«Boi(arDi). 

Hobenhelm: Desorlptlon, 29. 

Holstain Dairy Cheese. Ste Leather. 

Holsteui Health: Description, 2ft. 

Qolstehi SkJm-mllk: Description, 30. 

Holstelner Gesundhella KSse: 8» Holsteln DeaUl 

Holstelnei Magerkilse. Bee Holstehi Skim-mllk. 

□op: Description, 30. 

HopCsu. Ste Hop. 

Hudelzlger. Bee Ziger. 

Hvid GJedeoat: Description, 30. 

iglesUs. 8n Pecorino. 

Ihleteld. 8cc Hand. 

TIha; DescripUon, 30; analysis, 65. 

IncanBstrato: Description, 30; analysis, TO. 

Ijigny: Description, 30. 

Jack: Description, 31. 

Jochbwg: Description, 31. 

Josephine: Description, 31. 

Jura. 8m Sep tmoncol. 

Kajmak: Description, 31;Bna1y9i9, 66. 

Eascaval: Description, 31; analysis, 63. 

KatschkawalJ: Description, 31 ; analyHla, 63. 

KatienkopL See Edam. 

Kii^ischkjbe. See Kratt. 

KJarsgaard: Description, 31. 

Kloster: Description, 32. 

Klenci. Set Brinsen. 

Knaost. Set Pullosl. 

Ko^ekaara. See Leyden. 

Ealos-Uonostor: Description, 32. 

Komynde. Sm Leyden. 

Eoppen: Description, 32. 

Kosher: Description, 32. 

Kosher Gouda: Description, 32. 

Krftulerkise. 8« Sap Sago. 

Kratt: Description, 32; analysis, 66. 

Kuhbach: Description, 33. 

Lagulole: Description, 32; analysis, 66. 

Lamothe. 8« Goat's Ullk. 

Lanark. Set Limburg. 

Lancasbire: Description, 33. 

Laadoch. Ste Brinsen. 

Langres: Description, 33. 

Lapland: Description, 33. 

Larron. 8m Uarollles. 

LatUclni: IXseription, 33. 

Leather: Description, 33. 

Leder. Bee Leatlier. 

Leicester (me aim Derbyshire): Description, 3 

analysis, 66. 
Leonessa. Ste Pecorlno. 
Leyden: Description, 34; analysis, 66. 
LindenhoF. Stt Limburg. 
Limburg: Description, 34; analysis. 63. 
Llptau (we bIm Brinsenl: Description, 36. 
Llvarot: Description, 33; analysis, 3C. 
Livlander. See Hand. 
Long Horns. Set Cheddar. 
Lorraine: Description, 35, 
LOnebcrg; Description, 35, 
Maconnals: Description, 33. 
Uacqueline: Description, 36, 
Malgre, 8«Farm. 
Majocchina. See Incanestrato. 
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MalkaBs: Docriptim, 3S. 

Ualnz Hand: Dewriptlon, X; analjiia, ee. 

MalBkolI (utaita Meulch&tel): DescrlpCloD, 36. 

Uaubollen. att Edun. 

Maniir: Deacripthm, 36. 

Uaqute: Dewiiptian, 36. 

Marionliof. Set Llmburg. 

MarUsch Hand: Description, 36. 

Uarollles: Desciiplion, 37; analyala, M. 

Uascsipone: Dcscripligu, 37; analysis, 66. 

MascarpoDl. act Ziger. 

UecldenbcrE Skim: Deacriptian, 37. 

Mignot: DeaCTlptlOD, 37. 

Uilano. Sa Straochino. 

Uondaee. See Boi (firm). 

Monk's Bead. auBellelaj-. 

Uonlaaio: DcscriptloQ, 37. 



Uont C«n!s: Description, 3S. 
Utmtd'Or; Description, 3ft; onolfala, BS. 
Monterey. aeeJact. 
Monthl^: Deacrlptlim. 39. 
Morin: See Llmburg. 
Uou. aaFaim. 
Moiarinelll: DiBCriptiDn, 3B. 
Mllnster: Description. SB; Bnaljaia, 66. 
Mysost: DescripUon, 39; analysis, 66. 
Nessel: Description, 40. 
NeuIcUtel: Description, 40; analysis, 66. 
Neitsohl. SwBricsen. 
New UDk; Description, 40. 
Niedorungkase. SeeElbing. 
Nleheim: Description, 40- 
NSgelost: Analysis, 66. 
Nostrale; Description, 41. 
OlcB. ^uTrBpplst. 
Oilmento. fl« Cream. 
OUve Cream. S« Cream. 
. OUvet: DescriptioQ, 41; analysis, 66. 
Olmiitzer Bletkise. 5«Hand. 
Otmutier Quargel (Olmlllx): 

Paglia: Description, 41. 
Pago: Descripti 



2; analysis, 6> 



. 5« Cooked. 
Parmesan: Description, 
Plt^BIeu, SkBIbu. 
Pavilion. See Camembert. 
Pecorino; Description, 42; analysis, 66. 
Fecorino Dolce. See Pecorino. 
Pecorino Tuscono. See Peeortno. 
Petit Carrt. SrMAncien Imperial; Neiifchitel. 
Petit Suisse (He alao NeutcMlel): Analysis, 66. 
Pimento. See NeufcMlel. 
Pepper Cream. 5m Neufclifttel. 
Pflsler; Description, 43. 
Philadelphia Cream: Description, 43. 
Pimp. Sec Ualni Hand, 
Pineapple: Description' 43: analysis, 66. 
Poitiers. See Goat's Milk. 
Pont ri^veque: Description. 44; analysis, 66. 
Fort du Salut; I>escriptlon, 44; analysis, 66. 
Potato: Description, 45. 
Potted; Description, 4S: analysis, 67. 
Prattigau: Dsscription, 4S. 
Prestost: Description, 45. 

Providence: Description, 45. 



Provole: DweripUon, 4fi. 
ProToloni. See Fnmde. 
PuElla. See Pecorino. 
Pultost: Description, 46. 
Quadro. 5« StmechliKi. 
Quaitlrola. Sie StraceJilno. 
Queso de Clocho: Description, 46. 
Queso de Hoja: Description, 46. 
Queso de Mano: Description. 46. 
Queso de Palma Uetida. See Queso de Clncho. 
Queso da Prensa: DeseriptUin, m 
Queso da Fi ~ 
Qusyras. Sc'Ct 
Rabacal: Dtscriptlon, 47; analysis, 67. 
Radeu: Description, 47. 
Rangiport: Description, 47. 
Raper. Ste Rayon. 
Raseheia. Sec Nostrale. 
Rayon: Description, 47. 
Rabbiola: Description, 47; analysis, 67. 
Reblot^on: Description, 47; analyils, 67. 
Recuit. SeeZlgar. 
B^gian. Sa Parmesan. 
Reggiano. See Parmesau. 
Reiblfg^. 9e«8aanen. 
Reindeer Milk: Description, IS; analysis, 67. 
Remoudou. See Romadour. 
Rhelnwald. See Scbamsei. 
RIcotta ()ee ado ZIger): Analysis, 67. 
RlesBogeblrge; Description, 48. 
Rlnnen: Description, 48. 
Roblola. SeeRebblola. 
Roll: Description, tS, 
Rollot: DoscriptlOQ, 43. 
Homadour: Description, IS; analysis, 67. 
Romano. See Pecorino. 
Romatur. See Romadour. 
RoqueCart: Description, 48; analysis, 67. 
Saaland Plarr. Sie Pretest. 
Saanen: Description, 49. 
Sago; Description, 50. 
Saint Benolt; Description, 50. 
Saint Claude: Description, SO. 
Saint Marcellln: DescripUon, 60. 
Saint Ulcbels. See Llmburg. 
Saint Remy: Description, 50. 
Salolo: Description, 50; analysis, 67. 
Sandwleh Nut. See Cream. 
Sap Sago: Description, 50; analysis, 67. 
Sassensge (lee alio Oeiy. Description, 61. 
Sati. See Hand. 
Savoy: Analysis, 67. 
ficanno: Description, 51. 
Scarmone: Description, 51. 
Scttabileger: See Sap Sago. 
Schachlelkase. SeeBoi (solt). 
Sebamser: Description, 61. 
Schleslsdier SauermUctikase. Ste Silesian. 
el^quarg. See Silesian. 



<chlos! 



^ptioc 



Scbotlengsled : Description, 
Schvaritmberg: Description 



S^rac. SeeZiger. 
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Siebenbiiigen. SuBiiasen. 
Saesisn: DescrlpUon, £3. 
Blrai: Description, 63. 
SLpcoU: Description, 53. 
Smesr-casa. 8m Cottage. 
Sorte Maggenga. 8ft Panneoan. 
Sorte Venusnga. £« Parmesan. 

Spalen: Description, S3; analfsia, 67. 

Sperrkftse. SuDij. 

Spiti: Description, 64. 

SquBres. 5nCbeddar. 

Bleppes: DesoiptioD, 54. 

StiltoD: Desdiptiou, S4; aoalysb, G7. 

StlrrodCatd. Sm Cheddar. 

StTHCchino: Dsacriplion, 55. 

Straccliiaadl QOTgoniola. 

Strassburg. SteMtlnstBr. , 

Stringer. See Spalen. 

St;tla: Description, 66. 

Sweet Curd (t« aim Cheddar): Description, 51 

Swiss: Descrlptioii, 55; analfSia, ST. 

TaQ: Description, 66. 

Tamli; Description, 66. 

Taiuenberg. Sa Dimtmrg. 

TempAte. Ste Caaqulllote. 

Tassel: Analysis, B7. 

TStedeMauTB. S«Eaam. 

TSle de Uoine. See Bellelay. 

Texel: Description, SB. 

Thenar: Description, 50: analysis, US. 

Tbraaaen. S«Emmental. 

Thuringla. 8a Hand. 

Thury-en-Vaiois. See Camembert. 

Tlgnard; Description, 58. 

Tilsit: Description, 66. 



Tome do Beaumont. See Tamld. 

Tome de Montagne. Sa Vacherln. 

Toplen (imoIm Cooked): Analysis, 68. 

Toppen: Description, 66. 

Trapplst: Description, 56; analysis, 68. 

Travnilt: Dracriptlon, ST. 

Trouville: Deacription, 57. 

Troyea: Desoriplloii, ST; analysis, 68. 

Trockenkase. Ste Dry. 

TuUe de Flandre. Set Uaroilles. 

Tuna: Description, 67. 

Twtfog: Description, 58. 

Uri: Description, 58. 

Vacberin: Description, £8; analysis, SS. 

Vendftme: Description, 68; analysis, S8. 

Vmiecs: Description, 58. 

Vltecbo (tee olio Pecorlno): Analysis, 68. 

Vlasic. 8«TraTnik. 

Void: Description, 68. 

Vorailbe^ Sour-milk: Description, 5S; analysis, 68, 

Warwickshire (lUBlia Derbyshire): Analysis, 68. 
Washed Curd. 5m Cheddar. 

Weisslak: Description, Sfl. 

Wensleydale: Description, 69, analysis, 68. 

West Friesian: Description, 5fl. 

Westphalia Som'-mUk: Dcecriptloa, 59. 

Worderkise. ^MKlbing. 

White: Description, 60. 

Wiltshire (iM also Derbyshire): Analysis, 68. 

Wlthanla: Description, 00. 

Yorkshire-Stilton. 8m Colherstons. 

Young Americas. See Cheddar. 

Zlegek Description, SO. 

Zfegenlcase. See Goat's Uilk. 

Ziger: Description, 60; analysis, 68. 
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